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EARLY SHIPMENTS 
OF CANS 


OBVIOUSLY—in thesetimes 
Canners should anticipate 
their needs as never before. 


TO SUCH CANNERS who 
will use the precaution to 
store their Season’s Supply 
now, we are well prepared 
to cater. . 


SOUTHERN CAN 
COMPANY 


Baltimore - Maryland 


WEEKLY REVIEW 


All Sections Seem to Need Rain—Government Takes Control 
of All Iron and Steel—This Industry in Fifth Class. 
Little or No Interest Shown in Market. 


Apparently the crying need of all crops in all sections, at 
this time, is more rain. In this immediate section it has tried 
hard to rain on several occasions, but all that has ever come 
of the efforts has been a light sprinkle of no value whatever. 
As this is written on Friday afternoon the sky is overcast and 
there have been some few drops of rain. Growers say they 
want a rain for a whole day and a night, but the chances grow 
more slim for this with every passing day of July. A good, 
long soaking rain right now would mean thousands of dollars 
to growers, and make sure the biggest crops this section of 
the country has ever seen. On the other hand, the harvest is 
on, and hay-makers would complain bitterly of rain just now. 
Even the Almighty cannot please all men all the time. But 
as between the hay-makers and the food eaters, Lord, give us 
rain! 


As we surmised last week, the heavy frost in Indiana and 
Southern Michigan, while it did immense damage to some 
crops, actually resulted in increased sweet corn acreage, and 
even in an increase of the bean crop and some other food 
crops. It will make crops late there, which may feel the 
effects of the fall frosts before maturing, but we will not 
cross that bridge until we come to it. Meantime the Govern- 
men evidently feels that the can makers will be called upon for 
the greatest supply of cans ever experienced to take care of 
the crops of tomatoes, corn and peas and so is quietly restrict- 
ing the use of cans in the packing of non-perishables. 


One of the most far-reaching actions taken by the Govern- 
ment in its war preparations is that of the commandeering of 
all iron and steel until after the war. The entire output of 
all iron and steel mills is now subject to Government distribu- 
tion and allotment. The War Industries Board will issue 
priority orders for iron and steel, giving first preference to 
war requirements and then if anything be left over, to the 
civilian demands. These preferentials, so we understand, have 
been made up into the following groups, each one getting its 
supply after the one or ones immediately above have been 
cared for: 


First—Ships, including destroyers and submarine chasers. 

Second—Air craft, meaning, of course, Liberty Motors and 
such other parts as require iron or steel. 

Third—Munitions, including military and naval supplies 
of all kinds, and operations incident to their production. 

Fourth—Fuel facilities for its production and delivery; 
manufacturing necessities, etc. 

Fifth—Food and collateral industries, including tools, im- 
plements, machinery, milling, harvesting, fertilizer, insecti- 
cides, food containers, materials for food preservation, such as 
ammonia and other refrigerating supplies, etc. 

Sixth—Clothing for civilians, as well as for the military 
population. 

Seventh—Railroad equipment, steel rails, cars, locomo- 
tives; also materials needed in water transportation. — 

Eighth—Public utilities serving war industries, army, navy 
and civilian population. 


The above are the eight essentials as regarded by the 
Government, and for which every ounce of iron or steel will be 
used first, and then when these basic requirements have been 
covered other demands will be taken care of as supplies permit, 
but only upon application and permission granted by the Gov- 
ernment. 


It will be noted, with more than passing interest, that 
this industry comes in rather high up, being included in No. 
5, and that the intention is to continue all lines upon which 
the canned foods industry, for instance, depends. In other 
words can-makers and canning machinery in this line will re- 
ceive both iron and steel as needed. But it would seem dark 
for those who might wish to use iron or steel in the building 
of new factories. They will have to resort to some other ma- 
terial. 


It is probably from this same determination to control 
the supply and use of iron and steel that the ruling to re- 
strict the use of cans in the packing of non-perishables has 
come. The perishable crops must first be taken care of, and 
then if there be sufficient tin plate the non-perishable articles 
may be canned, as was done before, for this is not the first 
time this step has been teken. 


The daily press recognizes in this step a very effective 
way of eliminating the non-essentials in industry, and coupled 
with some of the other movements on foot, it would certainly 
seem to be. All these moves help solve the labor problem. 
With the passage of the work or fight law, which went into 
effect July ist, New York City reported long lines of men 
seeking employment, and other cities the same. These men 
will soon be located, and so we will undoubtedly find the 
question of labor solved. Uncle Sam is in fighting humor, 
and he will see that the men are on hand to insure the food 
for his fighters, if everything else has to take a back seat. 
Every day brings the realization that we are at war more 
clearly to all men’s minds, and all begin to realize that the 
individual counts for nothing now; it is the nation that must 
be protected. 

In the actual canned foods market there has been little 
or no change and nothing of a startling nature to record. 
What changes in prices there have been are all in an upward 
way. Buyers and sellers show no interest in trading, and 
all seem willing to wait the outcome of growing crops. 


NOTES AND OBSERVATIONS. 


The California Packing Corporation’s Annual—The “big”’ 
company of the coast has just issued a more than ordinarily 
interesting booklet of statistics of the packs in their section, 
under the title “California Annual.” This issue contains as 
final and authentic figures as it is possible to compile, poth as 
to pack and price, of California canned fruits and vegetables, 
dried fruits, raisins, nuts and beans, and the total salmon pack 
by districts for the year 1917. It shows the full line of goods 
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handled by this big concern, and the location of its many can- 
neries. 

Mid-Season’s Greetings—The Easton Commission Com- 
pany, the hustling brokerage firm of Easton, Md., like to lead 
the procession, and to do things just a little different to others. 
We are just in receipt of a neatly engraved card, showing on 
the first page the words and music of the ‘‘Star-Spangled Ban- 
ner,” with that emblem done in natural colors waiving over 
the top, and inside this greeting: 


Some folks greet you at Christmas, 
Others New Year’s Day, 

And some upon Thanksgiving, 
In a cordial, thankful way. 


But we prefer on July Fourth 
Our good will debts to pay, 
And thank our stars we’re living 

In the good old U. S. A. 


Real Patriotism, But—From Mt. Carmel, Ill., the middle 
of last month came a postal reading: ‘‘You will please stop 
our subscription to The Canning Trade, as both the boys are 
in the service and we will cut out the canning and won’t need 
the paper. Send bill up to date. W.A. Mains & Sons.” This 
contribution to our fighting force is splendid, and while we 
know canning has been cut out only because the father, who 
has made this sacrifice, is unable to stand the hard work of a 
canning season; but—what a fine thing it would have been if 
he could have arranged to add to the total food products of 
the country by continuing his canning, while the boys were at 
the front fighting? He would not only have been entitled to 
wear the two-star service pin, but worthy a medal for dis- 
tinguished service. 

Death of Wm. H. Griffin—William Hugh Griffin, canned 
foods buyer for Arbuckles & Co., of Pittsburgh, died Monday, 
July 1, after an illnes of five weeks. He was the eldest son 
of Mr. and Mrs. Harry C. Griffin and lived all his life in Pitts- 
burgh. Mr. Griffin was conected with the wholesale grocery 
trade for 15 years, and was known as one of the best-informed, 
most genial and fair-minded men in the trade. He is mourned 
by a host of friends, who recall his deep interest and earnest 
e‘fort in all associational activities. 


A Gold Watch to C. H. Tugwell—The Niagara County Pre- 
serving Co., of Wilson, N. Y., which was organized last winter 
and bought of the Fredonia Preserving Co. the Wilson branch, 
packed their first peas Thursday, June 27, 1918, and as the 
first cans were going through, the stockholders gathered around 
their president, Mr. C. H. Tugwell, and showed their esteem 
for him, by presenting him with a handsome gold watch, en- 
graved with his name and date on the inside. Everyone took 
a can of peas as a souvenir, each declaring that his was the 
first can packed by the new company. 

Mr. Tugwell has been manager of this plant for the past 
14 years, and at the time the new company was organized 10 
of the old employees were taken in as stockholders. 

W. H. Killian Co. Wants Good Brokerage Connections— 
The name of W. H. Killian has been famous in the raw oyster 
business for years, as he is not only president of the Raw 
Oyster Men’s Association, but has distinguished himself by his 
eiforts in behalf of the conservation of this all important food 
product. The season for raw oysters is so short that he has 
decided to engage in the general canning business as well, and 
for this purpose has erected a fine plant on Aliceanna street, 
Baltimore, and is now ready for business. He wants some 


good brokerage conections in all sections, the live-wire kind 
that can handle articles of real quality. 


(Continued on Page 44, Column 2) 
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| Enlisted For Service ‘‘Over There’’ 


\ 


of Soft Wire Strapping 
OTHE PROTECTOR OF THE WOODEN BOX 


| 


The U. S. Food Administra- 
tion Accepts and Specifies 
the Gerrard Method of Soft 
Wire Strapping for Over 
Seas Shipment in the fol- 


lowing words, in Bulletin 
No. 47: 

« * * * Two No. 13 Gauge 
Soft Wire Straps, put on by 
GERRARD WIRE TYING 
MACHINES * * * .” 


TO CANNERS: 


Our branches can make immediate delivery of necessary equipment and 
wire for your 1918 requirements. Of all methods THE GERRARD is easiest 
and quickest applied and at the lowest strapping cost. Boxes so strapped 
become virtually indestructible containers and _ successfully withstand the 
roughest usage. The Gerrard Method has put the words ‘‘BAD ORDER’”’ 
out of business. 


| 
)) " The Jie That Binds” 
NEW 


YORK PHILADELPHIA CHICAGO SANFRANCISCO SEATTLE BOSTON | 
77 WARRENST. 1OCHESTNUT ST: 202SSTATEST. 112 MARKET ST. HOGEBLDG. OLIVERBLDG. 
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| NEW YORK MARKET. 


Begins to Look as if Net Profits to Growers Are Increasing 
Faster Than Costs—Tomatoes Seem a Little Firmer. 
* Neither Buyers Nor Sellers are Anxious to 
Trade—Peas Show Higher Prices. 
Each Article Reported in 


Detail. 
Reported by Telegraph. 


New York, July 5,'°1918. 

The Market—Whether or not growers are profiteering in 
the matter of. prices they are asking for raw. materials this 
year is a question that some packers would be glad to have 
answered. California growers, for example, are asking $70 
a ton for Bartlett pears. a price which seems out of all reason 


to canners. Last year they paid $40, and believed that was as 
high as they could go. This year growers insist upon that 
other $30. They point out that all operations connected with 


production have increased in cost, but canners are hardly 
ready to admit that they accept the statements of increased 
cost of production at full value. They think that net profits 
are increasing about as fast as the gross price goes up and 
they are disposed to question the necessity of any such advance 
as has been named on a number of raw materials. Whether 
or not this is profiteering is a question which canners who 
purchase these supplies would be glad to have answered. No 
change is reported in the market. Tomatoes are nominally 
held a little firmer than they were last week, but the supply 
available is so small that whether 10 or 15 cents is added to 
or taken from the price doesn’t greatly matter. The situation 
remains virtually unchanged and conditions are substantially 
the same as they have been for weeks. Sardines are slow in 
coming. Weirs were damaged by storms and repairs are slow 
because of labor shortage. And so it goes through the list. 
Few are in position to undertake business upon the scale which 
they would if labor were available. All through the list busi- 
ness lags, chiefly because neither buyers nor sellers want to 
undertake trading on such conditions as now exist. The mar- 
ket over the retail counter is slow, few persons buying more 
than a fraction of what they commonly take. T’ri.es are too 
high and they get along without their usual supply rather 
than pay the new figures. Retailers say they are selling the 
smallest quantities in years. All departments are suffering 
alike. 

Tomatoes—Locally the price has gone back to $2.10 for 
full standard No. 3s, but that really means little, since the sale 
is too small to make a market. Buyers and sellers are alike 
indifferent, preferring to wait further developments before un- 
dertaking much business. Besides, the week is broken by a 
holiday. This year, however, most of the factors in the trade 
were back this morning. All men of influence frowned upon 
the idea of a long vacation over the Fourth, because of the 
extreme shortage of labor and the necessity that every energy 
be utilized to do as much business as possible, leaving vaca- 
tions until after the war. Crop reports are favorable, and 
while some canners expect to pay high prices for raw material 
the outlook for the future is considered good. No change is 
reported in the price of futures, and all sales are based upon 
the former values. Not much is left on the spot, and such 
sales as are reported amount to very little. Conditions favor 
holders, but business is largely limited to resales among hold- 
ers instead of the regulation business at this season. The old 
crop is cleaned up, excepting a small lot here and there. Until 
the new crop is ready for distribution it will be impossible to 
get enough material together to make a market, and prices 
will remain, as they are little more than nominal. At the 


same time holders are firm in their views and refuse to con- 
cede. As they cannot make special prices to clear out their 


noldings the situation offers no indication of a change. 
change. 


Corn—No change in the local situation. Crop reports 
are favorable and some seem to think =he output will exceed 
last year, while others, apparently equally well informed, say 
it will not. The most that can be said, say the more conserva- 
tive ones, is that growers have done better than was expected 
and if the weather is favorable the prospects for a good pack 
are quite satisfactory. So far as the 1918 crop is concerned 
very little is left. The supply is so short that if retailers 
undertook to buy up any stock they would clean up the mar- 
ket. The situation is promising for a good business through- 
out the coming season. Packers fear that the Government’s 
requisitions will take the bulk of the pack this season, and 
the chance for the civilian is small. But that will naturally 


depend upon the total pack, which cannot be determined as 
yet. 


Peas—Practically all old stock is out of the market, and 
new is now coming in. Prices of early Junes are much higher 
with standards quoted at $1.60; sifted at $1.75 and extra 
sifted at $2.00. The situation in futures varies, but the ten- 
dency is stronger at present and many buyers have shown a 
willingness to pay more for the goods they want. New pack 
are coming in and the samples cut show very good juality, 
it is said. These are not numerous, as yet, but enough have 
arrived to give the trade something of a hint of what they 
may expect. One says that if the quality is as good as those 
he higs seen no fault will be found with the pack this year. 

Fruits—The general situation remains unchanged. Not 
much old stock is available and the supply is running low in all 
positions. Buyers show little interest, beyond attempting to 
fill present requirements. The future is left largely to itself. 
Crops in the East are all small and it is very hard to deter- 
mine whether it will be possible to bring the pack up to an 
average there. In the West it is better and the outlook favors 
a bigger output than last year, it is said. 

Pears—The situation promises very high prices for pears. 
The California growers are asking $70 a ton for Bartletts, as 
compared with $40 last year, and the market will have to go 
up to correspond. Some packers are protesting, but growers 
say they can get that price and are insisting upon it. Prob- 
ably canners’ protests will be of no avail and the market may 
be expected to remain high with fruit hard to get. 

Peaches—Nothing is said about peaches. The Eastern 
pack must be small while the Western output will be larger 
than last year, according to letters received from there dur- 
ing the past few days. 


Salmon—According to some authorities the total output 
will not exceed 60 per cent of Jast season’s pack. New salmon 
is expected here soon from the Columbia River, but thus far 
activity has not been heavy, owing to high prices and the hesi- 
tancy of buyers. Red Alaska is dull, with nothing moving 
beyond satisfying the barest routine demand. Supplies seem 
to be ample for the principal requirements of the moment, but 
aside from that nothing is mentioned in the market. For 
pinks very little demand is reported. What does come is for 
small lots chiefly. Not many buyers are ready to take any- 
thing beyond their barest necessities, which is, after all, a good 
thing. In other varieties the situation is unchanged, though 
it is said that a little inquiry has developed of late. 

Sardines—-Movement is slow. The weirs were badly dam- 
aged by ice and storms last winter and it has been almost 
impossible to get labor to make the necessary repairs. The 
same observation applies to all the other deparrments. but the 
damage to the weirs is, perhaps, the most serious, siuce it pre- 
vents fishing and that is a factor of great importance. Trad- 
ing is at a low ebb, with business confined chiefly to a few 
cases here and there. Even the advent of the picnic season 
is bringing no increase in business to retailers. Conditions are 
not unfavorable to holders, neither are they favorable. But 
some profess to see a little improvement during the past week 
or two. 

Tuna—Despite the declaration of buyers that the high 
opening prices anounced last week would prevent sales book- 
ings to date are as heavy as they usually are at the same 
length of time after the opening is named. The demand prom- 
ises to absorb production, regardless of high prices. It would 


seem, therefore, that the situation is favorable to packers and 
that they gauged the situation better than the jobbers when 
they insited upon the high prices for this season’s pack. 


HUDSON. 
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As Brokers View the Market 


BALTIMORE, MD. 
Baltimore, Md., July 6th, 1918. 
If not already received, every jobber and broker should 
obtain immediately a copy of the United States Food Admin- 


istration Special License Regulations Nos. XI and XII, effective 
June 15th, mailed this week. 


String beans, stringless beans and white wax beans are 
now at the heighth of the season for each variety and the mar- 
ket was active this week. The sold-out condition of last year’s 
pack causes a demand for quick shipment for actual require- 
ments. Previous to this week the weather conditions were 
unfavorable for the crop, and the receipts were light for can- 
ning purposes, and at very high cost. The holiday coming in 
the middle of the week caused the farmers to send their beans 
to Baltimore, rather than ship them direct to other markets 
for consumption, which gave some of our canners their first 
opportunity to make a day’s run on them at a lower cost. 
Favorable weather conditions from now on will help the can- 
ners to retrieve lost time on string beans, that is if they can 
obtain larger supplies and additional help in the factories. 
Next week may be the best time to buy beans here. At all 


events they are worth your prompt atention. We respectfully 
ask for your order. 


There is no improvement in the situation on raspberries. 
The crop of both red and biack is short, and the pack is so 
light in this section that it is a matter of a short time when 
they will be as scarce as strawberries. If they can be bought 
elsewhere to better advantage pick them up while obtainable. 
Blackberries appear to be short all over the country, and so 
far as this market is concerned the canning season is practi- 
cally over. The demand for the fruit by the preservers and 
jam manufacturers was never so large as it is this season. 
And they are also taking the gooseberries. Blueberries are 


now due, but are not offered. Cherries are all gone except, 
perhaps, a little lot here and there. Spot pears are fairly ac- 


tive and soon will be out; futures not offered. Apples are in- 
active. 


Spinach looks stronger though less active this week, and 
the same is true for peas. Unless the canners in other states 
can supply the demand for them there will be a scarcity of 
peas next winter. Spot corn is wanted though selling slowly, 
where obtainable, for obvious reasons; future corn is not ac- 
tive. There is an increasing demand for future sweet pota- 


toes; leok them up. The new crop of beets will be ready 
shortly. Future lima beans not offered yet. 


Shipments of the new crop of tomatoes from the States 
south of us indicate an earlier than usual ripening of them, 
and the Baltimore canners will be alert for quantities suf- 
ficient to start the factories at the earliest date. A short 
rain followed by seasonable weather for a week or two would 
greatly help the situation, and, doubtless, would enable our 
canners to make shipments from Baltimore in the last half 
of this month. With that prospect in view, we can get your 
order booked for shipment out of the first pack, and we ask 
you to let us book it next week to supply your early wants. 


The buying of futures for shipment during the regular can- 
ning season is increasing slowly but surely. 


Cove oysters are gradually disappearing. Herring roe is 
scarce. Crushed oyster shells are stromg, and no more can be 
made until fall. THOMAS J. MEEHAN & CO. 


W. H. KILLIAN COMPANY 


announce the completion of their new CANNERY 
on ALLICEANNA ST. from EDEN to CENTRAL 
AVE., BALTIMORE, MD. A general line is contem- 
plated and GOOD BROKERAGE connections are sought. 


quired. 
flange. 


mediate use. 


Patented 


K. W. BLISS 


Chicago Office: Peoples Gas Building. 


High Speed Automatic Sanitary Can Machinery 


Bliss High Speed Top and Bottom Presses 


Perfect Work and Maximum Output 


Simplicity is the basis of this entirely automatic machine. 


It handles ends from 2 to 5 inches extreme diameter of 
We build this machine in a larger size, No. 2, which takes 
ends from 4 to 9 inches extreme diameter of flange. 


When these machines are to be operated in cold climates, they may 
be arranged with a mixing pot which is used as a container for 
the compound, also to keep it at the proper consistency for im- 


Builders of the Complete Sanitary Line 


25 Adams Street, BROOKLYN, N. Y., U. S. A. 


Detroit Office: Dime Bank Building. 
Offices in Europe: 100 Boulevard Victor, Hugo St. Ouen, Paris. Pocock St. Biackfriar’s Road, London, E. C. 


There 
are no valves to leak or clog, nor is there any air compressor re- 


Cleveland Office: Union Bank Building. 
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CHICAGO MARKET 


Sales Seems Difficult Just Now—Future Tomatoes Quiet— 
Future Corn Also Quiet—Indiana Peas About All 
Gone—Kraut Seems About to Recover—All 
Michigan Fruits Sold Up—A cluse 
Up of the Wholesale Grocer. 


Reported by Telegraph. 


Chicago, July 5, 1918. 

Canned Tomatoes—No market on spot goods worthy of 
being noted. A few twos can be bought f. o. b. Chicago at 
$1.50, but it takes a buyer, a seller, a broker, a lawyer and 
two food administrators, as well as several clerks and stenog- 
raphers to perfect and complete a sale, and business of that 
nature is therefore slow moving and without undue excitement. 

Futures are quiet and lacking in interest and unchanged 
from last week. 


Canned Corn—No spot business is being transacted and 
futures are standing still. No offering, but if there were the 
buyers could be found. 


Canned Peas—Indiana has packed and sold her 1918 peas, 
and but few if any are still in first hands. Wisconsin is say- 
ing nothing but is sawing wood by shipping her contracts as 
fast as she can and may have some surplus. 

Canned Kraut—There is an impression that canned kraut 
has touhed bottom and that its value as a food prodult is 
now on a minimum basis. 


It is said that there will be a large cabbage crop, but 
that does not essentially provide a large output of canned 
kraut, as the facilities for its manufacture have not been in- 
creased and there is a limit to them. The low price and 
splendid value under the new weight regulations of canned 
kraut are beginning to attract attention. 


California Canned Fruits—The damage to Eastern fruits 
by frost and drought has again directed attention to the Cali- 
fornia future market, and it is said that some lively buying 
at opening prices has prevailed this week. 


The approach of the new wheat crop to maturity has 
liberalized the regulations as to flour and its use, and this 
again makes pies possible and profitable; consequently the de- 
mand for pie fruits from the 1918 pack of the Pacific Coast is 
reviving and buyers are begining to take notice. 

Michigan Fruits—No strawberries, respberries, gooseber- 
ries, peaches, apples, cherries, plums. Packers all sold up— 
nothing doing. The crop has been heavily hit by frost and 
drought and small percentages of deliveries will probably be 
the rule this season. No use to name prices. The orders are 
“Get the goods.” 

A Preachment—The opinions which I advance from time 
to eternity in this column are personal and no one on this 
earth should be or is to be held accountable for them, but me, 
and I sometimes think that a strictly charitable consideration 
would forbid that I should be so heid. 


For illustration a man said to me this week ‘‘You don’t 
seem to think the wholesale grocers need protection from 
competition? To which I replied about as follows: 

“Wholesale grocers need have no fear of monopolistic or 
organized competition in the handling of food products. 

Chain stores, mail order houses, co-operative buying ex- 
changes and big organized distributive and purchasing powers 
have all had their swag and swing and the wholesale grocer 
wends his way undisturbed and undismayed, secure against 
competition and with undaunted confidence in the Davy 
Crockett rectitude of his scope and sphere. 


In facet, he is the banker for the retail grocer, to whom 
he extends credit accommodations and as such he carries the 
surplus stock of food products. 


He buys goods by the trainload or carload and secures 
the advantage of the freight differential and of the quantity 
price and quick cash concessions, and his trained and expert 
buyers watch the market for bargains like a cat watches for 


_mice. 


It is laughable and most amusing to a seasoned veteran 
like myself to note the amateur efforts of the resolution writers 
at conventions, denouncing various kinds of competition, which 
unsophisticated methods merely advertise the competition and 
make it sit up and chuckle and do all it can to give the reso- 
lution added publicity and circulation. 


The wholesale grocer has been here quite some time, and 
is most likely to remain already yet if not longer. The ‘Eternal 
Rocks of Gibralter’ have no more stabilty and permanency 
than he. His usefulness and essentiality are fixed facts, and 
need no demonstration and his position from a point of logi- 
cal and economic usefulness is as invulnerable as the Amer- 
ican Sector of Foch’s front line. 


He has nothing to fear from competition, and men may 
come and men may go, but the wholesale grocer will go on 
forever. When God made the universe he bespangled it with 
billions of stars, planets and comets, but he made plenty of 
room in the immeasurable and unfathomable ether for all of 
them without danger of collision. There is in the ‘Great 
Canning Industry” of the world room enough for all kinds 
of consumption and distribution and distributors. 


There is also plenty of room for discusion, controversy, 
denunciations and resolutions on the old and well known prin- 
ciple of ‘‘The more fights the more cuts.” 


I am for canners and canning and the extension of the 
canning industry. It is a blessed boon to the world and a 
force for conservation established by the mercy of God to his 
people, who are increasing faster than the supply of food in- 
creases. The more distributors and distribution the wider and 
heavier the consumption, and the more canneries and canned 
i ods and wholesale grocers and brokers and contentment and 
happiness, the less hunger and destitution and suffering 
and ill health and misery, and this is my 1776 Fourth of July 
to the trade in ‘‘The Canning Trade.” 

“WRANGER.” 


SERIOUS TOMATO PEST CAN BE CONTROLLED. 


The tomato and potato aphis has reappeared in Somerset 
county, Md., and unless checked by thorough and timely spray- 
ing threatens to destroy most of the canning crop of tomatoes, 
according to State Entomologist E. N. Cory. 

The insect is a small green or pink louse that first clusters 
on the underside of the leaves, eventually covering the leaf and 
blossoms, buds and the tender stalks. The insects when full 
grown are about one-eighth of an inch long and may possess 
wings, although the greatest number are without wings and 
considerably smaller. 

A series of demonstrations, consisting of spraying, have 
been conducted by County Agent C. Z. Keller and the State 
Entomogolist, on the worst infected fields, resulting in the 
recommendation of the following methods for control. The 
majority of farmers have equipped their spray outfits as re- 
commended and are now operating. 

Control can be effected by spraying the plants with 
“Black Leaf 40” or other 40 per cent solutions of nicotine, 
used at the rate of % pint to 50 gallons of water in which 
two pounds of soap has been dissolved. Use as forceful and as 
fine a spray as can be obtained, spraying upward under the 
leaves as well as downward. Spray rods should be equipped 


with an ‘“‘L’”’ and a nipple with the nozzle scrawed on the 
latter, to facilitate spraying upward. 
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HERE are definite reasons why every Federal 


Ficet of Federals 
which have 
proved a_ good 
investment for 
the Newton Pack- 
ing Company at 
Detioit - Mich. 


“Return Loads 
Will Cut Your 
Costs’’ 


is placed in service. Federal buyers know 


what their trucks will do before they make 
the investment. 


The Newton Packing Company at Detroit operate 
three Federals. They know that Federal service 
costs less—because their Federals stay on the job 
every minute —cost practically nothing for repairs 
—and are very economical in oil and gasoline con- 
sumption. 


The Federal characteristic—ruggedness, reliability 
and economy —mean lower delivery costs year after 
year in every line of work 


Write for your copy of the monthly ‘Traffic 
News’’—published for truck buyers and owners. 


Federal Motor Truck Company 
66 Federal St. Detroit, Mich. 
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Warm Weather is Maturing Crops Rapidly—Big Pack of Apri- 
cots—Peach Crop Looks Well—Government Plan- 
ning to Make Better Pay Arrangements— 
Tuna Prices as Issued—New Sar- 
dine Prices—Coast Notes. 


Reported bv Telegraph. 


San Francisco, July 5, 1918. 

Crops Maturing Rapidly—Warm weather continues to pre- 
vail in the interior and early fruits are ripening rapidly. The 
apricot crop in the San Joaquin Valley is about harvested and 
packing operations are being suspended until late in July, when 
peaches will commence to ripen. In the Coast section canners 
are still operating on barries, but the bulk of the crop has been 
harvested. Cherry packing is under way, and within a short time 
operations will be commenced on apricots. So far there has been 
no difficulty experienced in getting workers, as good wages are 
being offered. The apricot corp is in excellent shape, and the 
output will probably be the greatset on record, as a large acre- 
age is coming into bearing for the first time. The peach crop is 
in fair condition and the output is estimated at 327,550 tons, as 
compared with 353,775 tons last year. About 60 per cent of this 
fruit is canned. The apple crop will be lighter than last year, as 
will be the pear crop, which broke all records last season. The 
yield of olives promises to be fully up to the average, but prunes 
will be a very light crop. 

Better Payments by Government—Isidor Jacobs, president 
of the California Canneries Company, of San Francisco, has re- 
turned from a trip to Washington, where he attended a series of 
conferences with the War Department regarding suggested im- 
provements in the methods of requisitioning supplies. He also 
attended the convention of the National Credit Men's Association 
while away. In commenting on his trip he said: “On my arrival 
in Washington I had several very important conferences with the 
War Department, and I may say that it is the intention of the 
Department to effect a complete reorganization in reference to 
the purchasing and payment for supplies, material, equipment, 
ete., required throughout the country, in order to avoid conges- 
tion and the tying up of tremendous amounts of money and over- 
coming the delays in reference to the auditing and payment of 
accounts. It has practically been decided to divide the country 
into eleven zones, with a depot quartermaster in charge of each 
zone, Who will be given full authority for the purchasing in that 
particular zone. On the Pacific Coast the zone will comprise all 
of the Pacific Coast States, as well as Arionza and Nevada. In 
each zone will be located also a paymaster, and as fast as goods 
are accepted by the Government payments will be authorized and 
made promptly. ; 

“There is also a general reorganization of the general staff 
of the War Department in contemplation. These reorganizations 
will overcome much of the difficulty that has been brought about 
by the gigantic task ahead of the Government. So far as the 
war is concerned, at Washington everything is of the most in- 
tense optimistic character, and everybody is looking forward to 
an overwhelming victory on the part of the United States and 
her Allies.” 


New Tuna Prices—Although the strike of fishermen in: 


Southern California is not fully settled, opening prices on the 
1918 pack of tuna have been named and considerable business 
is being done. The opening prices, with those of last year for 
comparison, are as follows: 


1918 1917 
Standard White Chunk No. 1............. ee $13.50 $11.50 
Standard White Chunk No. %....,.......... 5.00 4.50 
Standard White Chunk No. \4............... 7.50 7.00 
Albacore, light and dark (broken) No. 1........ 5.50 5.25 
Albacore, light and dark (broken) No. 4.......- 3.50 3.50 
Albacore, light and dark (broken) No. %...... — SAS 2.40 
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The demand for the pure white tuna is such that most pack- 
ers are insisting on including Albacore to the amount of not less 
than 15 per cent in all orders that are confirmed. 


Sardines—Opening prices on California sardines have aiso 
been announced by several packers, and these are also higher 
than last season, being $1.75 a dozen. This is the price now being 
quoted for the pack on Monterey Bay, where the finest sardines 
are caught. 

“Jap” Crab—Reports from Japan received by San Fran- 
cisco importers indicate that the pack of crab will be lighter than 
usual, owing to unfavorable weather conditions. Some packers 
intimate that they will not be able to fill more than 50 per cent 
of their orders. Deliveries of some of the early Spring pack are 
now being made at this port. 


Cast Notes—A standard scale of wages for farm work in 
Merced county, California, has been decided upon by the labor 
comnittee of -the County Farm Bureau. The wages are based 
on a 10-hour day and range from $2.50 a day and board for 
general orchard and farm workers to $7 a day for experienced 
harvester men. The scale of wages for cannery workers was 
decided upon several weeks ago through the efforts of the Food 
Administration. 

Considerable Hawaiian canned tuna is now being received 
at San Francisco, almost every general cargo vessel from the 
Islands bringing in a consignment of this fish, the packing of 
which is a new industry there. 

The Hemet Canning Company, Hemet, California, has named 
$50 a ton as the price that will be paid this season for Philips 
cling and Tuscan cling peaches. For Muirs and Lovells it will 
pay $35 a ton and for Elbertas $32 a ton. 

The Liberty Canning Company has been incorporated at Los 
Angeles, California, with a capital stock of $25,000 by G. Behymer, 
G. B. Wheeler, M. M. Gauley, S. Mitchell and R. A. Brest. 

The Tulare County Growers’ Association has leased its can- 
nery at Portersville, California, to the Porterville Canning Com- 
pany, organized and financed by San Francisco business men. 
Deciduous fruits are being shipped from Porterville to San Fran- 
sisco to be canned, and the new canning company will devote its 
attention largely to the packing of tomatoes and olives, planning 
to put up about 80,000 cases of the former. 

The spinach canning season was brought to a close at Salma, 
California, a short time ago by Libby, MeNeill & Libby, more 
than 1.770 tons of the greens having been handled there. 

R. R. Wilson, of the Potts Brokerage Company, Fort Worth, | 
Texas, was a recent visitor in San Francisco. 

Berger Sandberg, a department head in the offices of the 
California Packing Corporation, San Francisco, was married re- 
cently to Miss Vida Wilhelm, formerly with this concern. 

H. J. Wright, of the purchasing department of Tillmann & 
Bendel, San Francisco, has enlisted in the Aviation Corps, and 
has left for Mather Field to secure his training. 

W. M. Hilliard, formerly of Tulare, California, has left that 
city to take charge of a cannery at Hueneme, California. 

H. Clay Miller has been appointed executive officer of the 
newly created Pacific branch of the Division of Co-ordination of 
Purchase of the United States Food Admnistration, with head- 
quarters at San Francisco, and will be assisted by Barton T. Bean 
and Milo Rowell. “BERKELEY.” 
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INVESTIGATION OF THE USES OF STEAM 
IN THE CANNING FACTORY 


By Julian C. Smallwood, Johns Hopkins University, 
Baltimore, Md. 


Member of the Society.* 


The increased demand for American food products coming 
coincidently with a scarcity of fuel has created a condition in 
packing houses calling for a more exact knowledge of steam 
distribution and consumption than the packer has hitherto deemed 
necessary. Although very little is known about either the actual 
or necessary steam consumed in the various units of the canning 
factory, it is certain that large wastes are prevalent. Further- 
more, the subject is timely, not only because of the necessity for 
cconomizing fucl, but because of the shortage of all classes of 
cquipment. Many packers are called upon to increase their out- 
put by 50 to 100 per cent. This means, besides the extra special 
apparatus required, more boilers and power-plant units; and the 
question then arises how much steam is definitely needed for a 
given output. 

This paper analyzes the different heat processes in the can- 
ning of food and points out actual and ideal steam consumptions 
and methods of minimizing wastes. 


(Continued from Last Week.) 
Coil Evaporators 


26 The final limitation to capacity has to do with the 
area of heating surface. In this respect the jacketed kettle 
bears about the same relation to evaporators of refined design, 
such as vacuum pans, as the first shell boiler to present-day 
water-tube boilers; that is, it is deficient in heating surface. 
The obvious step, then, is to add heating surface in order to 
increase capacity, and this has been done. The additional 
surface takes the form of basket or ring coils, or nests of 
tubes, whereby the heating surface can be tremendously in- 
creased. There is, however, an undetermined limit to the 
effectiveness of such additions, since they may retard the cir- 
culation of the boiling material to such an extent as to de- 
crease instead of increase capacity. 

27 Coils offer such an attractive way of forming a com- 
pact heating surface that they have come into favor in units 
which dispense entirely with the steam jacket. Any form of 
containing vessel may be used for the liquid to be concentrated, 
and the vessel may be made of any appropriate material. 
Jacketed kettles are commonly made of copper; the contain- 
ing vessels for coil evaporators may be made of wood, thereby 
making a great saving of expense. Also, a modern wooden 
vessel with coils occupying a givea floor space may contain 
vastly more heating surface than a jacketed kettle occupying 


Liquor 


To Cond 


Steamat /0/b, 


240 Deg. in Steam 


brain, Jacket 


Fic. 8 Vacuum Pan 


the same floor space, and therefore have considerably greater 
capacity. In such a case the coil evaporator also loses less 
heat by radiation from the containing shell, but otherwise the 
heat efficiency of the coil may be just as good or as bad as 
that of jacketed kettles previously cited. The effectiveness of 
a single square foot of heating surface of the coil is, it is 
believed, possibly less than that of the jacket, particularly if 
the coil is not carefully designed. ‘‘Effectiveness’ in this con- 
nection means the number of heat units that can be trans- 
ferred per hour from the steam to the liquid contents. As 
mentioned before, the efficiency may be nearly 100 per cent 
in each case. 

28 Evaporators depending upon coils or nests of tubes 
suffer two serious disadvantages: First, they are much more 
difficult to clean and to keep clean than are jacketed kettles. 
Mechanical wipers, as stirrers, are out of the question, and 
hand cleaning is awkward. Second, they are, with poor de- 
sign, more apt to leak steam into the liquid to be evaporated 
than are jackets, whereby both heat and capacity are lost. 


Vacuum Pans 

29 In the writer’s opinion a type of evaporator which 
will eventually enter the canning factory is the vacuum pan, 
Fig. 8. The advantage which it possesses is that it can use 
exhaust steam efficiently, and, when live steam is employed 
the pan may be so designed as to take only half or less than 
half the steam required by apparatus which boils at atmos- 
pheric pressure. 

30 The subject of vacuum pans is too large a one to 
enter upon here, there being many different designs and prin- 
c:ples involved. It may be mentioned, however, that the whole 
subject is replete with unsolved problems which give much 
opportunity for successful research work. 

31 All of the evaporators cited may meet a check in 
their capacity when certain products are handled, through the 
thickening and foaming of these produces. To avoid boiling 


Table 2 Comparison of Heating-Surface Requirements of 
Kettles and Coils. 


Capacity of kettle, gal.... 100 300 500 *600 
Heating surface per gal. of 
contents, 6g. ft........ 0.10 0.08 0.06 0.083 


*Tank with coil. 


over, foaming necessitates a cutting iJown of the rate of evap- 
uration. Similarly with thickening—the resulting increased 
viscosity of the mass causes a spattering dangerous to opera- 
tors aud wasteful of material. In such cases the initial rate 
ef evaporation must be lessened toward the end of the pro- 
cess. The remedy is evaporators with high sides to prevent 
boiling over, and stirrers to prevent caking. 

32 Another item which should be carefully calcuiated for 
individual evaporators as well as a number of them together 
is the drainage of the spaces supplying steam. It is very 
easily possible to flood these spaces with water, either through 
too small a pipe size for the drain from the jacket or coil, or 
by having one unit flood another, or by a badly damaged unit of 
which coils are a conspicuous example. 


Table 1 Performance of Evaporators 
B.t.u. trans- 
f’r’d per sq. ft. 
Evaporation, per hr. per 


Type of evaporator lb. per sq. ft. deg. fahr. 


per hr. difference 
in tempera- 
ture 
JSacketed kettle with 100 lb. steam pressure 
Jacketed kettle with 50 lb. steam pressure, 

assuming the same B.t.u. rate of trans- 

Jacketed kettle with 25 lb. steam pressure. 29.0 ......-+5 
Shell evaporator, with paddles, 50 lb. steam 


i 
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STRONG 
BOXES CARRY FOOD SAFELY 


The STRONG boxs pased through its experimental 

stage years ago; it was designed especially to carry 

canned foods and the improvements embodied in 

the box as it is offered at this time insures safe 

carriage under all normal conditions. Actual tests 

have proven it to be a better carrier of canned foods 

than the average wooden box; in fact it takes a high 

priced wooden box to carry as well—the ordinary 

cheap wooden box will not stand as much strain. 

The heavy cleats at the top and bottom of the 

STRONG box act in the same manner as the wire 

strapping on a wooden box—these patented cleats 

break the shock and keep the corners of the box in 

good condition. The STRONG box saves in freight, the STRONG box ready 
in first cost and in storage space. It is more for shipment 
economical than the wooden box ,costs you less to 

pack, is a better carrier; and if you have not 

thoroughly investigated, it will pay you to do so 
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corrugated paper boxes—it’s not in a class with any 

other box. It is a patented box, made onpecially Reliable 
for canned foods. 


Write nearest office for particulars. Necessary 
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The Chas. Boldt Paper Mills Co., 
Cincinnati, Ohio 
Robert Gair Co., 
New York, N. Y. 


National Paper Products Co., the STRONG box 
San Francisco, Cali‘. ready for packing 
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Coils, 100 lb. steam pressure, by test...... 60.0 628 
Vacuum pan, single effect, 25 lb. steam 

pressure, on tomato paste; average, by 

Vacuum pan, maximum, 100 Ib_ steam 

Vacuum pan, with 10 lb. steam pressure, 

single effect, and 26 in. vacuum...... 64.5 600 


Comparative Performance of Evaporators. 


33 ‘Table 1 shows the comparative performance of these 
various evaporators. It should be remembered upon consider- 
ing the results indicated in this table that the data have been 
obtained for the most part under packing-house conditions and 
that the results should not be considered as exact, especially 
in view of the fact that they were obtained from only a few 
tests. They may, however, be considered as conservative, 
since other tests, the results of which have been brought to 
the writer’s attention, show considerably higher values, par- 
ticularly in the case of jacketed kettles; values so high, in 
fact, that he hesitates to quote them. 

34 In Table 1 the first three lines show the effect of using 
steam of a lower pressure than 100 lb., the rate of evapora- 
tion in pounds per square foot per hour rapidly falling off with 
the lower-pressure steam. The low result of the shell evapora- 
tor may be explained possibly by the effect of the design, in 
that the heating surface was so arranged that part of it could 
be flooded during operation. It is seen from the table that the 
best results were secured with the jacketed kettle. This fact 
is very much influenced by the steam connections, in that if 
only one is used the rate of evaporation may be only half that 
which is obtained when two generous steam openings are em- 
ployed. 

35 Table 2 is intended to show the real advantage of 
eoils. The figures presented are obtained from a number of 
kettles and coils in actual operation. It is seen that as the 
capacity of the kettle increases the heating surface per unit of 
contents decreases, which is not true of the coil, the reason be- 
ing that the jacket surface of the kettle increases with the 
square of its linear dimension, whereas the volume increases as 
the cube. 

Process Kettles 

36 The last item to be considered is the process kettle. 
In one way this is perhaps the most important of all, since the 
success of the pack depends upon the process kettle. Its 
whole function is to raise the temperature of the contents of 
the cans to that necessary for sterilization. Fig. 9 is a dia- 
grammatic representation of a process kettle. 

37 There are four methods in use in the operation of 
these units: First, the cans are placed in the process kettle, 
which is previously empty; the kettle is then closed and steam 
turned on so that a pressure of between 5 and 15 lb. gage is 
secured. Second, this same process may be used, except that, 
the kettle is previously filled with hot water and the cans are 
subjected to a water bath under pressure at a correspondingly 
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Vent 
Steam 

Crate holding 
_Can Overflow 
i «Pro cess 

Kettle 
Orain 
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high temperature. Third, the cans may be placed in a closed 
process kettle and subjected to a pressure very slightly great- 
er than atmosphere, say, 1 lb. gage, there being no water in 
the kettle. Fourth, the process may be under atmospheric 
pressure, but in a water bath with the lid of the kettle raised. 
These processes may be referred to as dry and wet, respectively, 
and closed and open. 

38 In the open-bath process it is a custom of operators 
to maintain a violent boil of the bath so as to secure a circula- 
tion through all the interstices between the cans, which prac- 
tice results in large volumes of steam being emitted into the 
packing room. In the closed process it is the custom to vent 
the valve on top of the kettle. When the process is wet, it 
seems that the object is twofold: first to secure a circulation 
through the interstices, and second, because it is easier to 
maintain a uniform temperature with the steam flowing 
through rapidly with this vent valve considerably open than to 
secure this uniform temperature with only a small vent. 

39 Now, besides raising the temperatures of the cans, 
in the dry process heat has to be furnished to the kettle in the 
following directions, all of which is wasted: 


a To raise temperature of the metal of crates and kettle 


b To vent the kettle, allowing air to escape, or to estab- 
lish a circulation through the cans 


ce Condensed steam drained from kettle ; 


d Radiation of heat from the outside surface of the 
kettle. 


To these items must be added, when the wet process is used, 
the heat necessary to raise the temperature of a mass of water 
as well as that of the cans. Table 3 gives some quantitative 
values, obtained in part by test, but for the most part by cal- 
culation upon the assumption of reasonably good conditions in 
each item. In this connection it should be remembered that 
radiation, venting and overflow wastes may each vary widely 
with different operators and units. 


Table 3 Amount of Heat (B.T.U.) Required for Processing in 
One Kettle 40 Inches in Diameter by 72 Inches Deep 


14-hr. closed process at 240 1-hr. open process 


deg. fahr. Dry, Wet, 

Dry Wet 216 deg. 212 deg. 

To cans, from 120 deg..... 198,000 198,000 158,000 152,000 
To water, from 212 deg.... 0 28,009 0 0(?) 

To metal, from 212 deg.... 3,300 3,300 500 0 

9,000 9,000 15,300 14,800 

Overflow, or drain.......... 38,000 46,000 26,000 29,500 

248,500 301,800 199,800 231,100 
14.8 18.0 6.00 6.90 


40 In studying the data presented in Table 3 it should 
he remembered that the calculations depend largely upon as- 
sumptions which are oniy approximately true, and furthermore 
that the conditions may vary widely so as to alter the figures. 
They show, however, what may be taken as a reasonably rep- 
resentative comparison. The first item, namely, the heat add- 
ed to cans, assumes that the average temperature of the cans 
leaving the exhaust box is 120 deg.; the actual temperature 
may be greater or less than this. The further assumption is 
made that the contents of the cans are raised from this initial 
temperature up to the temperature of the process. Actually, 
the temperature of the process may be attained on the out- 
side layers of the can, but this gradually merges to a lower 
temperature at the center, so that the average temperature at 
the finish of the process is something less than 240 deg. in 
the closed process and less than 216 deg. in the open. The 
seccnd item, having to do with the heat added to the water 


‘in the wet process, assumes this water to be at 212 deg. It 


may, however, be cooler if there is much time between batches, 
allowing cooling, or if the operators introduce a large volume 
of cold water in the kettle to reduce the temperature quickly. 
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41 The same reasoning applies to the heat added to the 
metal of the process kettle and crates. The amount of steam 
vented from the top of the kettle may vary considerably ac- 
cording to the custom of the operator. From tests made by 
the writer, with the closed process it amounts to the equiva- 
lent of 1 boiler hp. under the manipulation of a fairly good 
operator. The radiation loss is less in total for the closed 
process than for the wet, since this is quicker, but the loss per 
square foot per hour is higher for the closed process, since 
the temperature difference is higher. The overflow or the 


26 
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drain loss may be much larger than quoted in the case of care- 
less manipulation. It will be seen that the open process at 
216 deg. is the most economical in the use of steam. Compar- 
ing the boiler hp. required for the different systems, it is no- 
ticed that the closed wet process takes about three times as 
much steam as the dry at 216 deg. On the other hand, the 
former is capable of twice the capacity of the latter. so that 
the proportion of steam per can used is as 3 is to 2. - 

42 Efforts have been made to increase the capacity of 
process kettles by agitating the cans during cooking, machines 
for this purpose being styled ‘‘continuous cookers.” 

43 There seems to be ample field for enlightenment by 
experiment in the case of process kettles. Among the ques- 
tions to be answered are: What are the times necessary to 
elevate the temperature of the center of a can under the open 
or closed systems, and how much difference is made by circu- 
lating water instead of steam upon the time? What effect has 
venting the kettle different amounts? What effect has agitat- 
ing the cans? If such venting of the kettles has any favorable 
effect, how may the steam thus lost be recovered? How does 
the temperature of the cans at various parts of the kettle vary? 
Of what value are automatic regulators to steam economy? 


Possibilities of Improving Performance of Plant 


44 Referring to Fig. 11, the possibilities of bettering the 
performance indicated by Fig. 1 are shown. The consump- 
tion of the scalder is reduced from 25 to 20 boiler hp. by care- 
ful supervision of its performance. The efficiency of the 
jacketed kettle is improved by means of the return trap which 
passes back to the boiler 4% boiler hp., thereby eliminating all 
possibility of waste in steam through the drain. The exhaust 
- box is increased in efficiency to 50 per cent, and very probably 
much better than this can be secured with the more modern 
furms of exhaust box, the loss then largely being due to radia- 
tion. By using the dry process at 216 deg. the process kettle 
loses heat only through radiation in amount equal to about 5 
boiler hp. and through condensate from the drain equal to 
about 6%4 boiler hp., the loss through the vent with automatic 
regulation being negligible. It is questionable how the 6% 
boiler hp. escaping from the drain may be utilized. It might 


be returned to the boiler as feed if provision were made to 
eliminate impurities. 


An exhaust-steam feedwater heater is 
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added, by means of which 26 boiler hp. is recovered, but as the 
exhaust steam is in excess of the requirements for preheating 
the feed water, some of that available from the engine is lost 
through the vent. It is very possible that this excess of steam 
should be recovered in one of the steam-using units; for ex- 
ample, if a process kettle were designed with sufficiently large 
steam pipes and openings, exhaust steam could be used in it, or 


this exhaust steam could be used in a vacuum pan. ~-There 
are a number of such possibilities. 


4 General Consideration 


45 Having now taken up in more or less detail the vari- 
ous familiar steam-using units in the canning factory, the 
writer would conclude with a few remarks of general applica- 
tion. Economy in steam means three things: increasing ef- 
ficiency of units, eliminating all avoidable wastes, and utilizing 
all other wastes of heat as by-products. The first two can only 
be accomplished through measurement—it is necessary to know 
how much steam is used and wasted. The packing house 
should be properly equipped with measuring instruments for 
this purpose. The familiar and little appreciated pressure 
gage is almost a stranger in the packing house, and yet a 
judicious use of this instrument will disclose much valuable 
information as to how steam is being used or abused. To find 
out how low the steam pressure is on some units whose inef- 
ficiency or lack of capacity has been ascribed to other causes 
and inspired futile remedies, will open the eyes of the superin- 
tendent. Next, when we eliminate wastes, we must eliminate 
all wastes, and not tolerate any just because we have been ac- 
customed to seeing them and know that they are difficult to 
avoid. Wherever steam shows in the atmosphere it represents 
a waste, whether the steam comes from the jacket of a kettle, 
the vent of a process retort, the flue from an exhaust box or 
heater or scalder, or from any cause whatsoever. We have no 
right to discharge steam into the atmosphere, even if it is ex- 
haust steam. We have no right to radiate heat to the atmos- 
phere which might be caved by non-heat-conducting protection, 
and such wastes, it is necessary to say, are wantonly committed 
in the packing house. No steam-using units the writer has 
seen in such houses make the slightest provision against loss 
of heat by radiation. This is not only a waste of coal but a 
waste of human energy, since the operators cannot work ef- 
ficiently in the torrid heat usually prevailing and aggravated 
hy radiation from steam-using units. The packer objects on 
the ground of expense, but he should remember that each 
square foot of surface with steam behind it radiates to the 
atmosphere in ten hours an amount of heat requiring the burn- 
ing of 1 lb. of present-day coal, and then, upon calculating 
what this aggregates to, will he realize that it is not a question 


of the expense of installing pipe coverings and other similar 
cevices, but the expense of not doing so. 


46 Finally, the question of how to utilize by-product 
heat requires careful study. In each factory the problem may 
be different, and in each it may be a separate case of propor- 
tioning the units to fit into each other. Feedwater heaters, 
traps, low-pressure heaters—all should be considered. Even 
the water used for cooling the cans, which carries away all of 
the useful heat transmitted, as previously defined, may be made 
to render up some of the heat it has removed. 


THE END. 


NEW CANNING FACTORY ESTABLISHED IN BERMUDA. 
(Consul General Ethelbert Watts, Hamilton, June 11.) 


A new factory for the canning of tomatoes, carrots, beets, 
pumpkins, peas, beans, corn, fish, lobster, etc., has recently 
been established on the Magnolia Farm near this city. The 
1:ecessary machinery has been imported from the United States, 
the installation of which is practically completed. Tin cans 
have been ordered also from the United States. This factory 
has a daily capacity of 10,000 cans, principally of tomatoes, 
and will be ready to commence operations as soon as the cans 
are received. 
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SOY BEANS 


By T. A. KIESSELBACH, Nebraska Agr. Exp. Sta. 


(The day is approaching when the canners will have to 
give attention to this crop as a canning bean. This interest- 
ing article will answer many questions, and so we present it to 
our reads.—Editor) 

Uses. 

The changed conditions affecting the world’s food supply, 
brought about by the war, call attention to the soy bean as 
both an emergency and a standard food crop for human con- 
sumption. 

The soy bean merits use in every household as a regular 
part of the family diet. It is a palatable, nutritious, and 
healthful food and lends itself to a varied usage. It has been 
used for several thousand years in China and Japan as the 
chief source of protein supply in the human diet. In the 
United States, where a great variety of vegetable and meat 
-foods has been available, the soy bean has not come into promi- 
nence as human food, but has rather been thought of primarily 
as food for stock. 


Although soy beans are an excellent supplementary pro- 
tein stock feed, with a feeding value about equal to that of oil 
meal, investigations indicate that the yield is not sufficiently 
large to justify growing them for this purpose in Nebraska 
where alfalfa can be grown successfully. An acre bearing 
three tons of alfalfa hay produces approximately two times as 
much digestible protein and five times as much energy value 
in the form of carbohydrates and fat as one acre of soy beans 
vielding 15 bushels. On the other hand, soy beans are the most 
productive of protein and energy value of any of the legumin- 
ous concentrates suitable for human consumption. 

The oil of soy beans is also extracted commercially for 
many purposes, such as manufacturing paints, lubricants, soaps, 
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rubber, and as a substitute for olive oil for table use. These 
industries are increasing in the United States and make a grow- 
ing demand for soy beans. The yield of soy beans in the 
Southern States in proportion to the yield of cereal crops is so 
much greater than in Nebraska that a natural adjustment of 
production is not likely to make it profitable for Nebraska 
farmers to compete extensively in the growing of soy beans for 
commercial purposes. 
Food Values. 


Foods are commonly classified according to their (1) tis- 
sue-building and (2) energy-producing qualities. Those rich 
in protein belong to the first class and are known as nitro- 
genous foods because of their relatively high nitrogen content. 
Foods low in protein and rich in carbohydrates and fat belong 
to the second class and are known as carbonaceous foods be- 
cause of their high carbon content. Protein is required for 
growth and for repairing worn body tissues, while carbohy- 
Grates and fat serve as fuel in the body for producing heat and 
energy or are stored in the body as fat. The proportion which 
the digestible crude protein bears to the combined value of the 
digestible carbohydrates and fat is known as the nutritive 
ratio. Highly carbonaceous foods, such as wheat, corn, and 


‘potatoes, should be accompanied in the diet by nitrogenous 


foods, such as navy beans, peas, soy beans, milk, cheese, and 
lean meats. In feeding live stock, the protein, needed to bal- 
ance the ration, may be supplied in such foods as alfalfa hay, 
ciover hay, soy bean hay, oil cake, cottonseed meal, and soy 
bean meal. Some milk is essential in the human diet for the 
infant and young child. Otherwise vegetable proteins may 
quite successfully replace proteins of animal origin. 


Composition. 


A comparison with other vegetable foods shows soy beans 
to be unsurpassed in protein content. The navy bean is fa- 
mous as a protein food and substitute for lean meat, and has 
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come into universal household use. The soy bean contains 
1.6 times as much digestible protein as the navy bean, 18 
times as much digestible fat, and 1.5 times as much ash. It 
contains 3 times as much protein as wheat and 28 times as 
much as potatoes. 


Adaptation and Varieties. 


There is as much variation in the length of growing sea- 
son required by different varieties of soy beans as there is for 
corn varieties. Varieties may be had which are too late to 
mature anywhere in Nebraska, and others are sufficiently early 
to mature in any portion of the State except perhaps the ex- 
treme west and northwest. The full growing season is re- 
quired for soy beans the same as for corn. They cannot be 
planted quite as early as corn, the proper time being between 
May 20 and June 5. Late May is the most suitable time for 
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planting. The best adapted varieties for any locality are not 
ready to be harvested for grain until shortly before frost. The 
best early commercial variety is the Early Yellow or Ito San. 
This variety ripens at the experiment station in from 100 to 
105 days—the time varying somewhat in different seasons. 
More days would be required in portions of the State having 
cooler nights and somewhat lower day temperatures. 

The Habaro variety is probably the best suited variety 
which we have tested, for all of eastern Nebraska. It ripens- 
nearly a week later than the Early Yellow and has yielded 
about 12 per cent more seed. It has never failed to ripen at 
the’ experiment station during nine years testing, and yet has 
several times ripened only a few days before killing frost. 
The Haberlaudt was formerly regarded as the most produc- 
tive variety for southeastern Nebraska. However, it has 
proved to be too late in maturing to be dependable. This 


We are headquarters 
for the best of every- 
thing in 


JEROME RICE SEED CO. 


CAMBRIDGE, N. Y. 


SEED 


used by Canners 
Everywhere 


Strapped with 
Signode System 


BOX STRAPPING 


40 boxes per hour per man 


$.0234 per box (No. 2 Case) material 
COST labor 
$.0309 ‘* total cost 


Approved and accepted for export shipments, including canned vegetables, 
fruits, milk, meats, etc. Write us for information and samples. Our sales- 
men will demonstrate the superiority of SIGNODE NAIL-LESS BOX STRAPPING. 


SIGNODE SYSTEM, INC. 


108 W. Lake St., 
CHICAGO, ILLINOIS 


143 Liberty St., 


1011 Chestnut St., 
NEW YORK CITY 


PHILADELPHIA, PA. 


22 
| #4» A YSTEM | 


THE CANNING TRADE 


JOS. M. ZOLLER & CO., INC. 
BROKERS 
PHONES: 205-206 Phoenix Bidg. 


ST. PAUL 1140 & 4484 BALTIMORE, MD. 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


KRAUT MACHINES 


Improved Pattern 
Kraut Cutters 


Core Shredders 
also Coring Machines 


Vegetable and Mince 
Meat Choppers 


John E. Smith’s Sons Co. 
Buffalo, WN. Y. 


MADE 


CONVEYORS 


Our line of conveyors is full and complete. 
We make simple drag conveyors of the 
type shown.—Belt conveyors, screw con- 
veyor or apron conveyors to suit conditions. 


We have conveyors to save you money 
handling raw or finished product in bulk, 
cans, boxes, barrels or crates. 

Tell us your problem and let us show you. 


CATALOGUE P-24 
SIMPLE BFRFICIBNT 


WELLER MFG CO. 


CHICAGO. 44 


The Angelus Seamer 


You won’t need to go far to find the Angelus at work. 
The users most all like to talk about them. We like to 
hear them talk but would rather you should hear. We 
have a lot of written expressions too, which make inter- 
esting reading matter. Ask us for these, together with 
copy of Bulletin ‘‘A’’ describing the seamer. 


ANGELUS SANITARY CAN MACHINE CO. 


298 SAN FERNANDO BLVD. 
LOS ANGELES, CALIF, 
Builders of a Complete Sanitary Line 


ZASTROW’S 


IMPROVED SQUARE OYSTER STEAM BOX 


THESE BOXES are square, so that when the square cars filled 
with oysters are run into them, they fill the Box as full as prac- 
tical, leaving very little unused space for the live steam to fill 
a They are made of % inch plate steel. riveted together with 

inch rivets, all seams and joints are fitted and caulked care- 
fully, the frames are filled with packing and fitted with two 
swinging doors, the tracks are securely fastened to the heavy 
angles forming the corners of the Box. Every Box is furnished 
with steam pipes, safety valves, steam gauge, and all valves 
necessary. They are generally made 2 feet long, 30 inches wide 
by 31 inches high inside, to hold three 8 ft.cars, but are made 
to any desired length. ° 


SCHLUTTER-ZASTROW MACHINE Inc. 


Successors to GEO. W. ZASTROW 
1404-1410 Thames St. _— Baltimore, Md. 


23 
Ask Your Nei = 
ast 
‘| 


24 THE CANNING TRADE 


variety was caught by frost two years during the last three, 
resulting in frosted, immature seed of poor quality and low 
yield. For extreme southeastern Nebraska the . Haberlaudt 
soy beans would probably mature and give the highest yield. 
This is regarded 4s a medium late variety, there being others 
which require a longer growing season. : 


Table 2—Variety Test of Soy Beans, Two-Year Average, 


1903-1904 * 
; Number Yield of 

Date Date days re- beans per 
Variety planted ripe quiredto acre 

mature (bushels) 
Early Yellow......... May 30 Sept. 20 112 15.10 
American Coffee Berry..May 30 Sept. 20 112 12.72 
Marly May 30 Sept. 20 112 21.85 
Wisconsin Black ...... May 30 Sept. 23 115 20.95 
Medium Early Yellow..May 30 Sept. 23 115 18.86 
Medium Early Brown .May 30 Sept. 23 115 16.62 
Medium Early Black....May30 Sept. 23 115 11.95 
Medium Green .. -May 30 Oct. 4 124 15.04 


*This test was made by T. L. Lyon, now of Cornell Uni-- 


versity. 


The yield of the soy bean crop is not the sole measure of 
its comparative value. Being a leguminous crop, it need not 
draw extensively upon the soil nitrogen when properly inocu- 
lated. Thus, it does not have as exhaustive an effect upon 
fertility as cereal crops have. The beneficial effect of soy beans 
upon succeeding crops is not so great as that of alfalfa or 
clover. 


Relative Yields of Soy Beans and Cereal Crops. 


A comparison of the grain yields of our standard Nebraska 
grain crops with the yield of soy beans is of interest in deter- 
mining their relative merits. In this comparison, the standard, 
best adapted varieties grown at the experiment station are 
used. Since the Habaro is regarded as the most dependable 
variety of soy beans for eastern Nebraska, a comparison of 
this variety with the other grains is more significant than the 
average yield for all the varieties grown. The yields for 
each individual year for the last nine years are given in Table 
5. Table 6 gives the average yields of grain and also the 
relative yields of the various digestible nutrients per acre for 
each crop. These comparative yields show the soy bean to be 
greatly inferior to corn and winter wheat in total food pro- 
duction, and that it is also somewhat inferior to oats and spring 
wheat. Alfalfa surpasses all the grain crops in production of 
food value. Soy beans are frequently compared with cow- 
peas as to seed and forage yields. Tests by the experiment 
station have indicated that cowpeas are inferior. Cowpeas, 
of which the New Era is the most suitable variety, are grown 
in the same manner as is described for soy beans. 


Vable 5—Comparative Yields of Soy Beans, Corn, Oats, Winter 
Wheat, and Spring Wheat at the Nebraska Experi- 
ment Station during the last nine years. 


Crop Yield per acre 

(—— 1909 to 1917--—————) 9-yr. aver. 

Bushels Lbs. 

Soy beans (all varieties)... 10 23 19 11 6 17 18 15 21 15.9 900.0 
Habaro soy beans......... § 200 65 13 8 17 138 21 2 15.8 948.0 
Hogue’s Yellow Dent corn 41 58 48 48 § 53 75 62 47 48.3 2705.0 
67 42 38 37 45 GS 33 SH 92 562 *1802.0 
Turkey Red wheat........ 27 48 51 9 50 34 30 38 2 35.1 2106.0 
Marquis spring wheat.... 18 50 16 14 17 17 16 22 30 20.0 1200.0 


*The average yield of oats equals 1,261 pounds per acre if 30 per 
cent is deducted for hull. 


Table 6—Yield of Digestible Nutrients for Various 


Crops 
Grown at the Experiment Station, Nine-year 
1909 to 1917 
Digestible Nutrients 
es Esk 
Crop Yield of 
Oa 
Bus. Lbs. Lbs. Lbs. Lbs. Lbs. Lbs. 
Soy beans (average all 
15.0 900.0 2763 205.2 129.6 291.6 4968 
Habaro soy beans.... 15.8 948.0 291.0 2161 136.5 307.1 523.2 
Hogue’s Yellow Dent 
48.3 2705.0 202.9 1834.0 124.4 279.9 2113.9 
KKherson oats ......... 56.3 1802.0 1745 938.9 68.5 154.1 1093.0 
Turkey Red wheat.... 35.1 2106.0 210.6 1896.1 31.6 71.1 1467.2 
Spring wheat ........ 20.0 1200.0 120.0 795.6 18.0 40.5 836.1 
Alfeta bay 3.5 tons* 7600.0 742.0 2730.0 63.0 141.7 2871.7 


*Estimated in part. 
¢This colum is obtained by multiplying the omount of fat by 2.25. 
One pound of fat is equal in feeding value to 2.2 pcunds of starch. 
Only a small area of soy beans is recommended for the 
inexperienced grower until the methods of production are 
thoroughly understood. Rabbits are very fond of soy beans 
and, when very numerous, may entirely destroy small fields. 
Nearly all farmers located where rabbits are not too numer- 
ous might well grow a fraction of an acre of soy beans. These 
could be grown as part of the garden. Practically every com- 
munity, has one or more grinders suited to grinding soy beans 
into flour. A 15-bushel-per-acre crop at 10 cents a pound 
would be worth $90 per acre. Whole soy beans are retailing 
in Lincoln in 1918 at 15 cents a pound, while the flour sells 
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at 20 cents a pound. It must be understood that these high 

prices are due to unusual conditions. 
Commercial production on a large scale is not recom- 

mended until a definite market has become established. 


Time, Rate, and Manner of Planting. 


Soy beans should ordinarily be planted between May 20 
and June 5. An early variety like the Early Yellow may be 
planted as late as June 15 and be expected to mature seed in 
eastern Nebraska. The latter part of May is the most favor- 
able time. Early planting results in somewhat earlier ripen- 
ing. Planting before the soil is thoroughly warmed and con- 
tinued warm growing weather prevails may result in slow 
zrowth of the beans and excessive weed growth. Satisfactory 
results are not obtained by planting soy beans as a catch crop 
following small grain harvest. The only practical way to grow 
soy beans in this State is in cultivated rows. The rows are 
preferably about 35 inches apart, which permits cultivating 
with an ordinary two-horse corn cultivator. In eastern Ne- 
braska the beans should be dropped about 2 inches apart in 
the row, which requires approximately 30 pounds per acre for 
the small seeded varieties and 40 pounds for varieties having 
large seed. The rate should be gradually reduced to one-half 
this amount as western Nebraska with a drier climate is ap- 
proached. Rate-of-planting tests have indicated that there 
may be considerable variation in rate of planting without a 
material effect upon yield. 

The seed bed should be prepared the same as for corn. 
Soy beans are commonly surface planted on plowed land. 
Shallow listing is sometimes practiced in western Nebraska. 
An ordinary grain drill, with part of the spouts closed so as 
to give proper space between rows, is a very suitabe machine 
for planting. Corn planters with bean plates also give rather 
satisfactory results. The machine to be used should be ad- 
justed and tested in advance so as to space the seed properly. 
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Planting solid with a grain drill similar to planting small grain 
has not proved satisfactory at the Nebraska Experiment Sta- 
tion. The beans have always been overcome by weeds when 
cultivation could not be practiced. Planting with corn for 
silage or for hogging down has not proved advisable in Ne- 
braska. Beans grow more slowly than corn and the com- 
bined crop cannot be cultivated as early as corn alone and 
more trouble with weeds will be experienced. This method 
is not recommended. 

Being leguminous plants, soy beans are more productive 
and deplete the soil nitrogen less when nodules develop upon 
the roots. To insure the presence of the proper bacteria 
where soy bans have not recently been grown, special inocula- 
tion is commonly recommended. Tests at the experiment sta- 
ticn and co-operative tests with farmers have seldom shown 
need for special inoculation. The necessary bacteria can be 
supplied by scattering 300 or 400 pounds of soil per acre from 
some field previously growing soy beans, or by applying to the 
seed an artificial inoculating culture which may be purchased 
from seed houses, or may usually be secured free of charge 
from the United States Department of Agriculture, Washing- 
ton, D. C., by agreeing to leave a portion of the field un- 
trated and reporting results. Methods for inoculating this 
crop are the same as have often been described for alfalfa. 


Cultivation. 


Soy beans usually require four cultivations, and in most 
years one hoeing. The field should be disked and harrowed 
just prior to planting. This will check the weed growth, which 
is important with a slow growing bean plant. A weeder may 
be run over the ground just before the beans are up and 
again before the beans are large enough to cultivate. The 
weeder should be used only during the warmer portions of the 
day, as the plants are inclined to be brittle and easily broken 
in the morning. 
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The labor connected with growing soy beans makes them 
a rather poor substitute for oats so far as the management 
of farm labor is concerned. A considerable acreage of soy 
beans would necessarily mean a reduced acreage of corn, since 
both crops need cultivation at the same time. ‘ 


Harvesting and Threshing. 


Soy beans should ordinarily be cut for seed when about 
two-thirds of the leaves have fallen and the pods have turned 
brown, or blackish, according to the variety. If cutting is de- 
layed beyond this stage, considerable loss of seed may result 
from shattering. This is especially true in case of frost, and 
of alternate wetting and drying. Inexperienced growers are 
liable to suffer serious loss from shattering of the seed through 
improper handling. 

Soy beans usually stand rather erect and may be harvest 
ed with either a mower ora binder. In case a mower is used. 
a side delivery attachment will avoid unnecessary tramping 
and shattering by the horses. It also takes rather little labor 
with a large fork to move vines out of the way of the horses, 
one row at a time, while mowing is in progress, in case a side 
delivery attachment is not available. After curing in the wind- 
row for a day or two, the beans should be placed in shocks. 
They may be threshed immediately after curing. Otherwise, 
they should be stacked and covered with canvas or coarse grass 
hay to avoid unnecessary exposure. 

Since soy beans crack easily, threshing can best be done 
with a specially constructed bean and pea separator. The 
purchase of such a huller would be justified, however, only in 
a community where many beans are grown. An ordinary 
grain separator may be used by removing part of the concaves 
and reducing the speed of the cylinder through the use of 
special pulleys without slowing down the rest of the working 
parts. Even with these precautions, as much as ten per cent 
of the beans may be cracked. Where only a small acreage 
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is grown they may be flailed out by hand to advantage, since 
they shatter very easily. 


Soy beans should be spread out rather thin, after thresh- 
ing until thoroughly cured. Otherwise they may heat and 
mould. When thoroughly dry there is no such danger. 


How to Use Soy Beans for Human Food. 


As a human food, soy beans may be used either whole or 
ground into flour. It is probable that they will gain their 
greatest popularity in this country as a flour for supplementing 
wheat flour and corn meal. Very palatable dishes may also 
be prepared from soy beans boiled whole. They are not as 
suitable for boiling and baking as are navy and pinto beans, 


but are used for purposes to which they are rather better 
adapted. 


GAS-PROOF FOOD CONTAINERS NOW SUPPLIED TO MEN 
ON THE FIGHTING LINES IN FRANCE. 


The folowing statement is authorized by the War De- 
partment: 

The Quartermaster’s Department is now supplying gas- 
proof food containers to the soldiers in the zone of operations 
in France. These containers prevent seepage of gas into the 
containers and guard against contamination of the food. 


The men carry their emergency rations in the containers, 
and all food brought up to the trenches is carried in the new 
tins. 


All Food Hermetically Sealed. 


After the food is packed in the containers they are her- 
metically sealed. It is planned to use paraffin for sealing, as 
it settles in the crevices in such a way that it must be cut 
before the lids can be taken off. It can be applied by running 
the containers through a paraffin bath. 


Realizing that the supply of tin is limited and that there 
may not be enough to supply the needs of the Army as rap- 
idly as it is needed, the Quartermaster’s Department is ex- 
perimenting with the waxpaper box. Tests made show that 
these boxes meet all conditions satisfactorily. The tins and 
boxes are both vermin and water-proof. 
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FUEL ADMINISTRATION’S ORDER REGULATING ADDED 
CHARGES TO COAL AND COKE PRICES. 
The Fuel Administration authorizes the following: 


The United States Fuel Administrator, acting under au- 
thority of an Executive order of the President of the United 
States, dated August 23, 1917, appointing said Fuel Adminis- 
trator, and of subsequent Executive orders, and in furtherance 
of the purpose of said orders, and of the act of Congress there- 
in referred to and approved August 10, 1917. 

Hereby makes and establishes the following regulation, 
effective June 22, 1918, at 7 A. M., until further or other 


order, and subject to modification hereafter from time to time 
and at any time: 


Regulations as to Transportation Charges to Be Added to or 
Included in Selling Price of Coal and Coke. 


No producer, distributor, or retail dealer shall include in 
or add to the price asked, demanded, or received for coai or 
coke any sum for transportation charges in excess of the 
amount actually paid by or charged to such producer, dis- 
tributor, or retail dealer for the specific coal or coke sold, and 
no increased freight rate shall be included in or added to the 
selling price of coal or coke stored by or standing to the 
credit of such producer, distributor, or retail dealer in or on 
any pool, dock, yard, trestle, vehicle, barge, vessel, or bin 
unless such increased freight rate has been actually paid by 
or charged to such producer, distributor, or retail dealer on 
the specific shipment of coal which gives such, credit. The 
provisions of this regulation apply to all orders of the under- 
signed fixing prices of coal or coke heretofore or hereafter 
made which provide that the prices therein contained shall be 
increased if freight rates are increased and no increased price 
shall be asked, demanded, or received under such orders ex- 
cept by producers, distributors, or retail dealers who actually 
pay or become obligated to pay such increased freight rates. 


The above regulation was promulgated this 22d day of 
June, 1918. 


H. A. GARFIELD, 
United States Fuel Administrator. 


- 300.00 
QUICK SANITARY CAN STRAIGHTENERS 15.00 


WRITE FOR TESTIMONIALS 


SANITARY FILLING TABLE and EXHAUSTER 


NO BELTS or PULLEYS for tables 


Makes a finished product which commands the highest prices. 


S O U D E R M F G O 


BRIDGETON, N. J. 


FOR HAND-PACKING 
TOMATOES 
KROUT, Etc. 


Made for two operators. 
Some operators pack 40 to 
50 cans per minute. 


Operators work indepen- 
dent. 


NO WASTE; gets the best average 


3: 
| 


THE CANNING TRADE 


MACHINERY WANTED 
FOR CASH 


Write us what you have in the 
following—New or used—Open 
Process Kettles—Steam Retorts 
—Corn Cooker - Fillers— Corn 
Mixers— Corn Silkers — Steam 
Hoists—Process Crates. State 
condition and how soon can ship. 


A. K. ROBINS & CO. 


BALTIMORE MARYLAND 


We Manufacture 


“PEERLESS” 


Huskers 
Corn Washers 
Exhausters 
Syrupers 


Get Your Copy of our Catalogue 
and Present Prices 


PEERLESS HUSKER COMPANY 


519 Cornwall Ave. BUFFALO, N. Y. 


Lewis BEAN CUTTER, 1918 


Attention, Mr. Canner: 

If your cutter does not cut old and stringy beans clean 
off, then you should have a LEWIS cutter, which cuts 
perfectly. 

Also built to cut okra, celery, rhubarb and peppers. 

We also build Pineapple PEELERS and small, power, 
CAN TESTERS, 


E. J. LEWIS, Middleport, WN. Y. 


QUALITY FIRS 
PRICES RIGHT 
"SERVICE “ALL” WAYS 


LITHOGRAPHERS 


GAMSE BUILDING. 


BALTIMORE, MD. 
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FEEDING “OUR BOYS.” 


When the canner is in the midst of his active season 
and everything is working smoothly, with the filled cans of 
food rolling in a silver stream from the factory to the ware- 
house, with long lines of wagons waiting with still more food 
to go into the cans—he may think he is producing a great 


amount of food. And he is. But look at this picture, given 
in ‘“‘The Navy Press,” and you will see why you are asked to 
speed up this production and increase the volume. It is good 
to know what becomes of all the food our army and navy con- 
tinually call for—and how it is dispensed. And let us add 
there is never a pound wasted. Each one of “our boys’’ can 
have all he wants, but if his “eyes are bigger than his belly” 
he will find what he has left on his plate carefully saved for 


lis next meal. There is plenty, because they need it, but no 
waste. 


The article describing meal time on board one of our con- 
voyed ships, carrying troops to the battlefront in France, 
reads: 

“In spaces no larger than a private dining room at 
Sherry’s they come by thousands upon thousands, and yet in 
such perfect order that in less than 80 minutes the last man 
has been served. : 

“The khaki line seems limitless. It must seem longer 
than that to those in the rear. But the coffee in the big pots 
remains hot, the stew continues to steam, and in less than seven 
seconds each man has an equipment replete with food. It 
cnly takes two details to accomplish this miracle—perfect sys- 
tem and vast quantities of things that one can eat. That’s 
about all it takes. 

“Flour, potatoes, and beef are the Big Three that rule 
the realm below, yet there are 159,000 pounds of fresh vege- 
tables waiting to be absorbed, providing the sea doesn’t get 
too rough, 

“After receiving their food the men arrange their own 
menus. For example, one takes gravy on his rice and jam 
on his bread. The next takes gravy on his bread and jam on 
bis rice, using the combintion to produce a crimson-tinted mix- 
ture of startling effect. American ingenuity is hard to stop. 

“Outside of providing 210,000 meals at sea the mess 
officer of the ship has very little to do. Very little. 

“He is only called upon to provide, by the regulations, 
180 different varieties of food. That’s all. Ever try to order 
i180 different things to eat? Yet this is the authentic list. 

“The food needed to feed several thousand men at sea 
ranges beyond the glutton’s dream. You get the answer in 
the ship down below the water line where 7,290 loaves of 
bread have been baked in one day, and eaten, and where you 
stumble over every variety from 60,000 pounds of beef to 
132,000 eggs, or a compartment of brick ice cream in a 10 
degrees above zero vault. 

“And if this doesn’t. suit you, you can bump along inte 
49,324 pounds of potatoes, 7,100 pounds of ham and bacon, 


7,800 pounds of butter, 9,200 pounds of sugar, and 61,500 
pounds of flour. 


“If you can’t get a meal out of this you can still fall back 
on 4,600 pounds of sausage, 3,400 pounds of sauerkraut, 26,- 


000 pounds of apples, 19,800 pounds of oranges, and 4,200 
pounds of onions. 


“And this leaves out 1,600 pounds of jam and 9,406 
pounds of lima and navy beans. 

' “The sea brings on an appetite—at times. So does wear- 
ing khaki. The combination develops a cyclone. Yet this 
ship not only yields many thousands of meals a day, but will 
deposit 100,000 pounds of food at its next port. No wonder 
Mr. Hoover wanted all food conserved. He must have thought 
of these men in khaki waiting their turn, one thousand upon 
another thousand through a space 60 by 40 feet, each man 
armed with a mess equipment in either fist, ready to go over 
the top and break the bread line. Breaking the bread line is 
the proper phrase. On this trip alone they will consume 75,- 
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000 loaves and use up 2,000 loaves more for sandwiches when 
they leave the ship. 

“There is not vast space for all this—but perfect organiza- 
tion, four clean kitchens, and a mess force of 138 men turn the 

trick without a tanglé. From potatoes to pies, from ice cream 

to sauerkraut, from grapefruit to onions, from jam to sardines, 
the allotment is drawn from its shadowed hiding place below 
where the removal of several pounds hardly leaves a dent. 
And handling 180 vareties of food in quantities that range 
from 800 pounds to 79 tons speaks almost for itself. 

“Just how many calories 750,000 pounds of food contain 
you can figure for yourself on the next rainy afternoon.” 


PENALTIES IMPOSED BY FOOD ADMINISTRATION FOR 
TEN-MONTH PERIOD. 


More than 800 penalties for violation of rules and regula- 
tions governing licensed dealers in foodstuffs have been im- 
posed during the past 10 months by the Food Administration. 
About 150 companies and individuals have been ordered to 
quit business in licensed commodities for a limited or unlimited 
period, and over 500 have voluntarily made a money payment, 
usually to the Red Cross, or have temporarily abstained from 
doing business, rather than risk calling down more drastic 
penalties upon their heads. 

A vast number of other cases have been disposed of by 
Federal food administrators in the various States and terri- 
tcries under the authority of, but without specific appeal to, 
headquarters at Washington. In a large number of cases the 
desired compliance has been secured without penalty. More 
than 2,500 cases arising out of the shipment of foods and 
feeds, many of them perishable, have been disposed of. 

Penalties inflicted from the passage of the food-control 
act, August 10, 1917, to June 1, 1918, may be summarized 
as follows: 

Unlimited revocation of license, requiring the licensee to 
abstain from business in all, or in specified, licensed commodi- 
ties until further notice, 65, of which 56 are outstanding. 

Limited revocations, requiring licensee to abstain from 
business in all, or in specified, licensed commodities for a 
definite period, 62, of which 19 are outstanding. 

Unlimited unfair orders, directing licensees until further 
notice not to sell any, or specified, licensed commodities to un- 
licensed dealers who have engaged in unfair or wasteful prac- 
tices, 8, of which 3 are outstanding. 

Limited unfair orders, of the same effect as those last 
mentioned, excepting that the prohibition is for a limited 
period only, 12, of which 9 are outstanding. 

Refunds and contributions, consisting of money payments 
voluntarily made in place of more drastic formal penalties of 
the above nature, 131. 

Temporary suspensions and minor penalties, voluntarily 
accepted in place of more drastic formal penalties of the above 
nature ,about 375. 

Requisitions and forced sales, consisting of food commod- 
ities disposed of without resort to drastic formal penalties for 
hoarding, 24. 

Stop orders against the issuance of licenses, either pend- 
ing investigation of alleged violations of undue delay in ap- 
plying for a license, or a minor and temporary penalty for 


cffenses committed before a license is issued, of which 103 are 
outstanding. 


To Save Money See the 


“Wanted & For Sale” Ads 
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We are still in position to furnish 
: a limited quantity of Sanitary Cans 
ei with the Max Ams Seamers. Let 


us have your inquiries. 


FIDELITY 


CAN 


BALTIMORE, MD. 
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FREIGHT RATES & SHIPPING NEWS 
By Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 
G. Stewart Henderson, Chief Clerk 


The following has been received from Mr. D. S. Elliott, vice- 
president of the American Railway Express Company, New York: 

“The American Railway Express Company will, on July 1, 
1918, take over and operate the express service over all trans- 
portation lines formerly occupied by the following-named express 
companies: Adams Express Company, American Express Com- 
pany, Great Northern Express Company, National Express Com- 
pany, Northern Express Company, Southern Express Company, 
Wells Fargo & Co. and Western Express Company. 

The purpose of the American Railway Express Company 
to provide the public with adequate service and accommodations. 


is 


The management will, however, have to contend with a temporary 
shortage of express cars, owing to much of that class of equip- 
ment being assigned to trains moving Government troops. It is 
also handicapped by a shortage of experienced labor, hundreds 
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of employes now serving in the Army and Navy. We ask the 
public to take these things into consideration in measuring our 
service. 


We hope there will be little cause for complaint, but we real- 


ize that such a vast service cannot during these times be con- 
ducted without errors and omissions creeping in. We shall be 


’ pleased to receive from time to time such criticisms and sugges- 


tions as you may think will assist us in our efforts to furnish 
the class of service the public is entitled to. 


Any communications will receive careful attention and con- 
sideration.” 
RULING ON CANNED SARDINES 
Trade Unit Reduced from 60,000 Pounds to 45,00 pounds, 


The United States Railroad Administration issues the 
following notice with further reference to letters of recent 
dates regarding rule 9 of the United States Food Administra- 
tion. 

The trade unit on canned sardines has been reduced from 
60,000 pounds to 45,000 pounds. 


CAR SERVICE SECTION, 


W. C. Kendall, Manager. 


MERICAN Coke Tin Plates 


MERICAN_ COE 


We also manufacture Black Sheets, Galvanized Sheets, 


Highest quality Tin PLATES— specially adapted to the requirements of the canning and packing industries. 
Terne Plates, Formed Metal Roofing and Siding 
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20x 


Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. ~~ AMER 
AMERICAN SHEET | AND TN PLATE COMPANY, Ge General Offices, Frick c Bidg., Pittsburgh, Pa. _ Specify “AM ERICA N” brands 


ESTO 1901 


TRED EDGE 


| 
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Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


FOUR = FOUR HUNDRED 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. Weirton, Hancock Co., West Va. 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery 
BALTIMORE, MD. 


im The Louis Hilfer Company 


(CANNOT S 
UCCEED INCORPORATED 1902 


\ UNLESS You / 
\ Prosper J Canned Foods Brokers Dried Fruits 
SS MILWAUK 288 E. Water Street 


oe SAI - 5th Floor, Wainwright Bidg. EE 
CHICAGO People’s Life Building INDIANAPOLIS - - - - Hume Mansur Bidg. 


WKITTREDGE €CO. CHICAGC 
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CATERPILLARS OF PLENTY 
A Lesson to American Farmers—Europe Can Feed Herself. 


This year France can count on a harvest larger than any 
since 1913. That of England should be the greatest in the 
history of British agriculture. Both have had such drains on 
their man power as were never known before. How have 
they done it? One answer lies in the American tractor. 


In England raiding Zeppelins have had a chance to stare 
down through the moonlight at what looked like batteries of 
howitzers moving en echelon a¢ross upland and meadow. They 
were howitzers which were kept moving day and night. Fine- 
fettled English women were the artillery drivers, and on a 
thousand country estates those gang-plow howitzers were turn- 
gin the sod within a dozen feet of the mansion door. 

In France they operated often enough within sight and 
scund of shell fire. And as they gave back the land by the 
thousand acres to wheat and barley and sugar beet, one 
ancient French peasant seeing a line of them crawling through 
the dusk lifted up his hands and said, ‘‘V’la l’Amerique! One 
would say caterpillars of plenty!” 


The First 1,500. 


No one who will tell knows exactly how many of those 
steel caterpillars of plenty England and France by this time 
possess. But we know now how the first gig shipment went 
over. At the end of 1917 our Food Administration decided 
to send 1,500 to France at once. A large order, and there was 
no cargo space for them. 

They were lashed to the decks of the Government’s naval 
transports. One huge freighter carried a hundred. Inci- 
dentally the coal we went without last winter did its good part 
in moving them. They were known as the Morgenthau ship- 
ment, because it was from Mr. Henry Morgenthau, Jr., that 
the original idea came. He went with them, accompanied by 
the needed factory experts and demonstrators. Once in France 
he started a kind of tractor school. And the French depart- 
ment of agriculture had already arranged to do the rest. 


Lessons in France. 


In every country that has known this war we have been 
learning that it is not good and not profitable for man to work 
alone. And the French government had decided that the 
tractor should serve to prove it to France in the matter of 
land. Where a farmer possessed a great deal of land he was 
allowed to buy one outright. But the average French farm 
is of about 17 acres; and for its service “tractor batteries” 
were organized much as we organize our thrashing gangs. 
They were manned for the most part by “reformes,” men who 
have been wounded and withdrawn from the line. Each bat- 
tery of 10 machines had a superintendent, 10 drivers, 2 me- 
chanics, a cook and a buyer of supplies. 


In what had been No Man’s Land a dozen batteries could 
work together, and they did. But elsewhere in France they 
simply went from farm to farm as our thrashers do. They 
plowed—and often harrowed and planted—the whole farm in a 
morning or an afternoon. When its owner had recovered he 
had the guarantee of a harvest where without help or horses a 
few hours before he had had nothing at all. And it had cost 
him far less than horses and plowman and their keep for 
weeks would have cost him in times of peace. These amazing 
battery plows from America had also been able to do some- 
thing else. They had plowed to within 6 inches of his walls; 
and then turning they had plowed his fence corners by back- 
ing up. In a single day he had been taught lessons as to the 


value of teamwork and machinery both, that should last for- 
ever. 
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We ‘don’t know how many tractors there are now in 
France, and we don’t know what their full acreage will be. 
But if anticipations are met, between wheat and oats, pota- 
toes ,and sugar beets, France’s food problem will come near to 


being solved. Of what has been done in England we can speak 
at least a little more accurately. 


Our Own Henry Again. 


It is largely another case of Henry Ford. By 1917 there 
remained in British agriculture only 177,000 of military age. 
The number of women workers had been increased by 140,000. 
But there are very few women who can plow, and one message 
from the submarine was that in 1918 every available acre in 
the British Isles must be put under cultivation. What was to 
be done about it? Use tractors, said one Henry, of Detroit, 
offering all the patents and specifications for his own as a 
starter. 

When it was found that there were difficulties in the way 
of manufacturing in England, he put on a few thousand more 
men and made it another job for Michigan. Delivery began in 
January, 1918. And according to the official reports of the 
British war cabinet at least 4,000 were in sight for the spring. 

Did they arrive? And have some 3,000 more of other 
makes arrived as per schedule? In one way we don’t know 
that as no reports say anything. In another way we do, from 
the official crop forecasts as lately given out. Where many 
believed that Britain’s acreage under war conditions must of 
necessity steadily diminish, England and Wales have been able 
to add 2,500,000, and Scotland and Ireland a good 1,500,000 
more. Where in 1913 more than two-thirds of the British food 
supply had to be imported, the harvest of 1918 will see things 


through by present indications for at least the next nine 
months. 


The tractor is one more means of saving ship tonnage. 
The additional food they should in a year give to France alone 
could not be carried, it is calculated, in 490 large ships. Many 
more would be needed to carry the food they are giving to 
England. It is as if every naval transport that bore them 


lashed upon its decks had borne instead an entire fleet of 
loaded sister ships. 


A SIDE DRESSING WILL GIVE THE CORN 
FRESH START. 


CROP A 


Considerably more than half of the cost of growing a 
crop of corn has been invested by the time the corn reaches 
a height of two feet. Outside of a little work needed for culti- 
vating the owner has no further great investment to make 
until the time for harvesting. If at this time there is a good 
stand of plants, growing rapidly and having the characteristic 


dark green color of health, we may reasonably expect a 
good crop. 


If, however, the plants are thriftless, yellow in color, seem 
to be standing around on one foot and afraid to grow, some- 
thing must be done. The chances are that they need a little 
readily available plant food to act as a bracer and encourage 
them to make a fresh start. 


At this stage a side dressing of a fertilizer containing am- 
monia and phosphoric acid will prove to be a very profitable 
investment. The expense of two or three hundred pounds of 
fertilizer per acre is small when compared with the amount 
already invested in growing the crop. 

The method of application is simple. A cultivator with 
a fertilizer distrubtor attached is handy, but handspreading 
just before cultivating does very well. A few days after the 


fertilizer is applied the effect will be noticeable, and it will be 
still more noticeable at harvest time. 
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“THE INVENTION ALL ADMIRED, AND EACH HOW HE 
TO BE THE INVENTOR MISSED, SO EASY IT SEEMED WHEN FOUND, 
WHICH YET UNFOUND MOST WOULD HAVE THOUGHT IMPOSSIBLE.” 


—Milton. 


The Hughlett Can Lacquering Machine 


USED ALL OVER THE WORLD 


We are now making a special feajure cf mailing to any address on request a Sample Lacquered Can of a Bright Golden Color 
with a Handsome Strip Label Attached. This can represents what is considered today by many leading packers to be the sefest, best 
and most attractive canned food packoge on the market: Write Us For This Can; It Will Interest You. 


SEELY BROS. | Sole Manufacturers Blaine, Wash., U. S. A. 


MORRAL HUSKERS 


Will husk more corn and do it Better than 
any other ever made—turning it out 


Cleaner and freer from silk 


and_ unbruised. 


SPEED OF WORK 
Means Big Saving to the canner. 


Why Dont You Try out This Money Saver 


Morral Bros. Huntley Mig. Co. 


MORRAL, OHIO SILVER CREEK, N. Y. 
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WOMEN FARM WORKERS A SUCCESS. 


In the hue and cry of shortage of labor on the farms, 
there continues to be heard the complaint that city-bred help 
is worse than useless, and as for women farm hands—forget 
it! No offer which the city could make to the country, in the 
way of help to relieve the difficulty, has met with a hearty wel- 
come; the one demand always being for farm-bred experienced 
hands. What would any industry do in these times if it con- 
fined itself to ‘“‘experienced’” help? But the farmer is be- 


ginning to realize, as he should have long ago, that farming 
can be taught and that others can learn it. 


The women have done much to break down this Chinese 


vall of prejudice, by going into the fields and doing the work, 
and doing it well. 


Mr. J. L. Wolfrom, manager of the Irving, N. Y., plant 
of the Fort Stanwix Canning Company, writing us under date 
of June 29th, bears testimony to this. He says: 

Irving, N. Y., June 29, 1918. 

The Canning Trade, 

Baltimore, Md. 

Gentlemen: No doubt most of our brother 
packers will be glad to hear of the successful opera- 
tions of a unit consisting of about forty girls and 
women now being operated by the Women’s Land 
Army of America. Most practical people believed 
it a joke when it was suggested that these girls 
come to the country to assist the farmer, but it has 
proven the reverse. All the farmers, who have em- 
ployed any of these girls, state that they are very 
well pleased with the result, and we look for the 
girls to accomplish a great deal of good work among 
the growers in this section between now and fall. 

Our company has allowed the unit the free use 
of one of our modern colony houses containing 28 
rooms, and as it is well ventilated and is equipped 
with natural gas for cooking and lighting, and has 
a roomy kitchen and storeroom, is pleasantly situ- 
ated on our property close to a running stream, it 
is plainly seen that the girls are well providde for. 
They are fortunate in having a supervisor who, like 
the girls themselves, is performing this work out of 
patriotism, as these people are not here because they, 
necessarily, have to work. The supervisor has one 
son in the army, and a younger son in the Junior 
Naval Reserves, and the majority of the girls, doing 
this patriotic work, have fiances in the army or navy 
and this accounts for their earnestness and for their 
sincere efforts to make good. 

The camp has been self-supporting from the 
start, although the girls are being paid but 20c per 
hour and work eight hours per day. 

The writer believes a good many packers could 
get assistance in this way for themselves or their 
growers if it was taken up through the proper chan- 
nel, and if the packer would co-operate with the 
Land Army officials. 

Contrary to most people’s expectations, these 
camps are run on a very strict basis and no gentle- 
men callers are entertained. The supervisors are 


selected with great care in order to get satisfactory 
results. 


In addition to what we have written above, we 
append hereto copy of article, which the supervisor 
of our local unit, Mrs. Maude T. Seymour, has writ- 
ten on the subject. No doubt you will be able, if 
you care to do so, to make an interesting article for 
publication, especially as Mrs. Seymour was the origi- 
nator of the “Chats With the Housewife” column 
in the Niagara Falls Gazette. We think her article 
is well written and that it covers the situation quite 
thoroughly. 
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‘Persons who desire further information on this 
subject should communicate with the Women’s Land 
Army of America, at Washington, D. C. 


The farmers and growers should show a better spirit, a 
greater willingness to accept help wherever it can be gotten, 
and, as the writer says, they will go a long way before find- 
ing better help than this Women’s Land Army Offers. 

We append this article of Mrs. Seymour, and which ap- 
peared in ‘‘The Grape Belt,” published in Dunkirk, N. Y., on 
June 25th: 

“News of an established camp of Land Army girls at 
Irving comes as welcome news to the many farmers in this 
vicinity who have been struggling with the labor problem. 

In the Women’s Land Army lies the solution of the prob- 
lem, and the wise farmer will lose no time in securing the 
services of these girls who have proven their ability and will- 
ingness to work. 

‘At first the farmer was doubtful, for he could not under- 
stand how girls so carefully reared could do this hard work 
of the farm hand, but one day’s trial has convinced the most 
skeptical farmer beyond his wildest anticipations of competent 
help, and after three weeks’ work by these girls, many farm- 
ers, who have had them, declare them to be the most reliable 
help they have ever been able to secure. 

There have been many arguments among the farmers for 
and against the girls from the city taking up farm work, but 
there were many things which the doubtful farmer had not 
taken into consideration ,and it is these very things which 
has made the work of Land Arm § Girls so successful. 

First, the girls have enlisted for patriotic service because 
their loved ones are in the great conflict. Imbued with a de- 
termination to win the war they have shouldered the load with 
the same spirit which sent their brothers and their sweethearts 
over the sea to carry the gun. 

The farmer has found these girls an improvement over 
other help because they are intelligent and need only to be 
shown once, and again because they are conscientious and 
work just as hard when the farmer’s back is turned as when 
he is with them. They have come to the farmer to help him, 
and just now there are few extra girls available. Any one 
needing their services should see the Camp Supervisor at once, 
as the camp can only take care of a limited number of girls, 
and in order to secure them they must be engaged ahead.” 


REPORT ON PROFITEERING BY THE FEDERAL 
TRADE COMMISSION 


Some Items of Interest to Canners. 


The Federal Trade Commission has made the following 
report: 


To the President of the United States Senate: 


Sir: The Federal Trade Commission submits the follow- 
ing report in response to the direction under Senate resolution 
255 that it furnish the Senate with any and all facts, figures, 
data, or information now in possession of the Federal Trade 
Commission relative to profiteering which would in any way 
enable Congress to deal with the matter either through the 
present proposed resolution or through enactment of more 
effective criminal statutes. 

Information upon the present range of profits in various 
industries in the Federal Trade Commission arises from three 
activities: 

Three Recent Activities. 

First. Cost finding by the commission for the War In- 
dustries Board, the Food Administration, the Fuel Adminis- 
tration, and other executive departments which have called 
upon the commission for this work. 

Second. Industrial surveys undertaken by the commis- 
sion at the direction of the President or upon its own initiative. 
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2 Minutes to New York 
Not in TIME but in THOUGHT 


Give two minutes consideration to the results you are 
getting from your present broker. If they are doing 
you justice, stick to them; but if they are not doing all 
they should for you, then “get busy’’—Don’t be satisfied 
just to be “represented” by a broker, but insist on 
RESULTS. And remember that “results” mean 
more than mere sales;—“‘Results” ofthe RIGHT SORT 
put money in your pocket; they mean 

PROFIT, PROTECTION and SERVICE 


If you are not getting this, consult us. 


SEGGERMAN BROS. 


INCORPORATED 
91 Hudson Street New York City 


TO FILL A LONG FELT WANT 


OUR NEW No. 168 HAND FEED DOUBLE SEAMER 


CAN REVOLVES 
DEVELOPED TO MEET THE DEMANDS OF THE 


SMALL PACKER 


Easy to operate. Low Price. Makes a perfect 
double seam. Will handle any size from a Con- 
densed Milk Can to No. 10 and larger. Changes 
quickly made with ‘‘AMS” adjusted Seaming 
Ring. May be driven by HAND when POWER 
is not available. 


While sold at a low price is designed and built 
with the same care and thoroughness as our 
most expensive machine. 


Capacity equal to that of any Hand Feed Double 
Seamer and limited only by skill of operator. 


Machine arranged for 


Machine arranged for 
Hand Drive 


A NECESSITY IN EVERY CAN SHOP Drive 


THE MAX AMS MACHINE CO., Chas. M. Ams, President Bridgeport, Conn., U. S. A. 


Chicago Office, 39 S. La Salle Street Agent W. E. Hughes & Co., London, E. C., England. 
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Third. Enforcement of the law against unfair methods 
of compettiion. 

Under the first activity the commission has had recent 
view of many industries handling basic materials, including 
steel, copper; zinc, nickel, sulphur, lumber, coal, and perto- 
leum and its products. 

Under the second activity the commission has recently 
dealt with meats, leather, flour and canned goods. 

Under the third activity the commission has daily contact 
with the tendencies of trade as they are revealed through the 
numerous complaints filed with it for the application of reme- 
dies which are statutorily invested in the commission. 

The outstanding revelation which accompanies the work 
of cost finding is the heavy profit made by the low-cost con- 
cern under a governmental fixed price for the whole country. 


Meat-Packing Situation. 


Similarly the power of dominant factors in a given indus- 
try in maintaining high prices and harvesting unprecedented 
profits is shown in a survey of the meat-packing situation. Five 
meat packers, Armour, Swift, Morris, Wilson and Cudahy and 
their subsidiary and affiliated companies have monopolistic 
control of the meat industry and are reaching for like domi- 
nation in other products. Their manipulations of the market 
embrace every device that is useful to them without regard 
to law. Their reward, expressed in terms of profit, reveals 
that four of these concerns have pocketed in 1915, 1916, and 
1917, $140,000,000. Comparisons between their present 
profits and those of the prewar period are given below. How- 
ever delicate a definition is framed for ‘profiteering’ these 
packers have preyed upon the people unconscionably. They 
are soon to come under further governmental regulation ap- 
proved by Executive order. 


Vegetable Canning Concerns. 

Concerns bottling or canning vegetables which made con- 
tracts for future deliveries during the year 1917, in some in-: 
stances, meeting a condition of inadequate crops and seduced 
by rising prices, withheld portions of their contract deliveries 
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Paint For Canning Plants 


As rust costs more than paint protection well managed canning 
plants are kept painted with 


DIXON’S Silica Graphite PAINT 


It has proven entirely satisfactory for this work as shown by 
the letter below from Greenabaum Bros , Inc. Seaford, Del 


“We have been using Dixon's Silica-Graphite Paint 
for eight years and find it the best paint for use on 
buildings, smokestacks, ete , both wood andiron It 
has given us entire satisfaction whenever we used it.” 


Write for Booklet 131 B. 
MADE IN JESSEY CITY. N. J. BY THE 


JOSEPH DIXON CRUCIBLE COMPANY 
ESTABLISHED 1827 
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and sold spot on the market at the higher price. There were 
varying degrees in this practice. Some of the instances were 
flagrant and in those cases the commission recommended the 
revocation of license of the offender to the Food Administra- 
tion and these recommendations were acted upon. A great 
number of complaints of failure to deliver futures were made 
wherein action was not taken as the evidence showed that the 
canner was unable to secure supplies by reason of crop failures. 
The Food Administration has endeavored to meet this situation 
the present year by a delivery limitation on the amount named 
in the contracts for future delivery. 

Another trade practice has developed in which the con- 
signee refuses goods after shipment because the market has 
fallen, and vice versa the consignor refuses to ship on a rising 
market. These instances, which in the knowledge of the com- 
mission have not been numerous have been handled by the 
commission in connection with the Food Administration and 
its power of revocation of license. 


BENZOATE OF SODA, U. S. P. 
BENZOIC ACID, U. S. P. 


immediate and future deliveries 


CURTIS AND KNOOP CHEMICAL WORKS 
Office: 275 Water Street 
New York, N. Y. 
Factory: Boonton, N. J. 


CANNERS’ BOX SHOOKS 


GUM, PINE AND HARDWOOD 
ALL SIZES AND STYLES 


We can ship immediately 
a limited number of cars. 


Write or wire for prices, 
stating sizes and quantity 
wanted. 


DEBLIEUX & MAYS CO., Inc. 


BOX SHOOK DEPARTMENT 
NEW ORLEANS, LA. 
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THE JOHN BOYLE COMPANY 


PACKERS OF 


OYSTERS, FRUITS and VEGETABLES 


CABLE ADDRESS 
“ELYOB” 


{AM N. E. CORNER WOLFE AND THAMES STREETS 
CODES “ARMSBYS”’ 
“‘ROBINSONS” 


U. S. Food Administration License No. G-02538 


BALTIMORE, MD., March 25, 1918. 


NOTICE CONCERNING TRADE MARK "VICTORY" 


FOR CANNED FOOD PRODUCTS 


We are the sole proprietors of the trade-mark 


"VICTORY" for canned fruits, vegetables, fish, oysters, 
condensed soup, hominy, sauer kraut, baked beans, crab- 
meat, preserved fruits and berries, and fruit jam, regis- 
tered in the United States Patent Office May 2nd, 1899, 
and June 13th, 1909, adopted and used by this company and 


its predecessors long prior to the first date of regis- 


tration. Use of this trade-mark or any imitation there- 
of on these goods or similar goods, without our authority, 


constitutes infringement under the Trade-Mark Laws of the 


United States. We have consulted patent counsel, and 
being assured of the validity of our trade-mark rights 
in the word "VICTORY" for the goods named, hereby give 


notice that all infringements will be prosecuted. 


THE JOHN BOYLE COMPANY, 


A. J. Hubbard, President 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. Juper, : Manager and Editor 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the oly paper published exclusively 
in the ioterest of the Canned Food Packeis of the United States and 
Canada. Now in its 41st Year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 


Foreign, $5.00 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING Rates.—According to space and location. 
Make all Drafts or Money Orders payable to THe Trape Co. 
Address all communications to THe Trape Co., Baltimore, Md. 


Packers are invited and requested to use the columns of Tug 
Canning Trapr for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md.,as second-class mail matter 


BALTIMORE, MONDAY, JULY 8, 1918 


EDITORIAL JOTTINGS. 


The war is teaching all business men of this country to 
be more thorough; to do things better while doing them rap- 
idly; and the lesson is a valuable one. 


When a leading manufacturer of canners’ boxes can stand 
up before a meeting of canners and tell them that their 
method of packing and the boxes they use for canned foods 
are a disgrace, despite the fact that he furnished many of 
the boxes, we have not only progressed, but have “arrived.” 
He went to Washington to defend the canners’ box, as known 
throughout the industry, and came home ashamed of it—be- 
cause he had met men who had been on the scene in France 
when our canned foods arrived, and learned at first hand 
of the wretched condition most such shipments presented. 
He saw therein the results of our efforts for speed, for that 
is all that we of these progressive United States have ever 
had before us—speed and quantity. And now we have come 
up against the painstaking methods of care and perfection 
used by the European manufacturer, and we find that we will 
have to add precision to our speed. The canners are just 
commencing to learn the lesson. Other industries learned it 


many months ago—shell and ammunition makers when ship- 
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loads of rejected shells and ammunition were returned to 
them. We are going to cease being satisfied with ‘good 


enough’’ and demand things be “right” and exact. And we 
will do them at just as high speed as before. 

This is a lesson well worth the learning, and will be one 
of the big benefits that come out of this war. 


The Federal Trade Commission seems to think a lot about 
the canners, but not enough about the business; and yet the 
whole world is willing to believe that the meat canners did 
make those immense profits. What a mess we would be in 
if these big meat packers grew tired of the accusations and 
went out of business? If they stoppea being the butchers and 
distributors of our meat? 


One investigation committee, representing, we believe, 
the Food Administration, investigated the big meat packers 
and seemed to be satisfied that they were making but 4c per 
pound on the meat sold and distributed; while another in- 
vestigating committee found them to be highbinders and rob- 
bers! It seems to use there should be appointed a committee 
to investigate the investigating committees, fer there is evi- 
dently something rotten somewhere. But whether there is or 
not you can always depend upon an investigation committee 
finding things rotten. About as good a way as any other 
to summons the undertaker for any proposition is to appoint 
a committee to attend to it. - 


Americans are not pleased at being told they are inef- 
ficient. They read of America now making hundreds of 
things out of materials that were wasted before the war, and 
that as a nation we are rapidly becoming self-supporting and 
thoroughly: independent of other nations, but they never 
realize the accusation of inefficiency in the methods that make 
these accomplishments, under stress, possible. Canners might 
read the article of Professor Smallwood upon the proper uses 
of steam, and be shocked to hear him say that escaping steam 
at any point is a waste and should be avoided. Once shown 
how high priced coal can be saved, along with the labor of 
several men, they can realize, in the dollars saved, the value 
of his advice, but never from the mere escape of steam due to 
faulty equipment. Here again war is bringing home to us 
things which should have teen apparent long ago. 


Just in the same way when the conservation of tin plate 
was forced upon the industry, again because of the war, every 
man was ready and willing to do all he could to help save 
tin plate, in the shape of cans, even to cutting out the packing 
of the non-perishable articles. But when a heavier packing 
of foods to each can threatened to disrupt methods in the 
factory, it did not appeal to the canner in the same light. 
And yet this is an inevitable change in all this industry. We 
have so often said that Europe will never take our canned 
foods, packed as they are now, because European consumers 
want a can filled with food, and have no keen sense of ap- 
pearance, such as the American has. Our peas turn out of the 
cans beautiful in appearance, and taste, but the Europen con- 
sumer would prefer them packed nearly dry, in smaller con- 
tainers, to retail at half the price. A gentleman discussed 
with us, this week, the posibility of saving one-third the cans 
now used in canning tomatoes, by packing them well drained, 
without added juice, and pressed down, claiming that as the 
tomato is practically 90 per cent water there is no need of 
juice or water to make them process rightly. A number two 
ean of this style would contain as much tomato as the present 
well-packed No. 3 can. We regarded him as an extremist. 
just as you do, and yet this is not beyond the bounds of pos- 
sibility. Apply this same test to the list of canned foods and 
the extent of the saving made possible is astounding. Will 
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Why employ in your Packing Depart- 
ment the men who are needed for work 
that women cannot do? 


H. & D. CORRUGATED 
FIBRE BOXES 


can be packed and sealed by women with 
case and speed. This means a big saving 
for you and a help toward winning the war. 


THE HINDE & DAUCH PAPER CO. 
800 Water St., Sandusky, Ohio 


“The Tank With 


a Reputation” 


Through years of good honest tank service to the 
canning trade and many other lines of manufact- 
ure, the Caldwell Cypress Tank has come to be 
known as “The Ta With a Reputation.” Its 
reputation is for Thorough Scientific Ww hip. 
Strength, Durability, Freedom from leaks and real 
Economy. 

And all canners realize that they cannot afford 
to be handicapped with tanks that do not possess 
these features. 

We specialize in meeting the requirments of the 
canner. We can supply you with round wood 
tanks with dished bottoms for processing or any 
other type of tank you may need. 


If its a tank be sure it’s a Caldwell 


Send for Catalogue 
W. E. CALDWELL CO. 


(Incorporated ) 
2310 Brook St. Louisville, Ky. 


TOWERS 


The 20th 
Century 
Bucket Conveyor 


Save Man Power 


It's Uncle Sam’s Demand—He needs 
every Man to Fight or Make Munitions 


Waste in labor and food, next to ‘‘Bill’’ 
Hohenzollern is the nations biggest enemy. 
You can help Uncle Sam eliminate these 
wastes by installing 


“20th Century” Bucket Conveyors 


These Conveyors are unlike most bucket 
conveyors. They have inter-locked # 
buckets which prevents any product , 
from falling through, thus saving , 
waste. Built in any length and #8 
width desired. Clip and send x 
us the coupon, and all informa- i 
tion will be furnished. o 


The 20th Century 
Machinery Co. 
Offices: 1228 First rs 
Wisconsin. Machinery Co. 
Milwaukee 
Gentk men:- 


Kindly furnish me with 

complete details of your 20th Century Bucket 

Conveyors. It is understood that my request will 
not obligate me in any way. 
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the industry come to it? Stranger things than this are hap- 
pening under the pressure of war. 


Read the article ‘‘Caterpillars of Plenty’’ in this issue and 
see what a magical transformation in the methods and extent 
of farming England has produced this season, and France, 
also, with American assistance. When England entered the 
war no one would have believed such things possible. And 
Americans may find in the story a hint well worth remember- 
ing, and that is that Europe has learned and is learning, and 
if we expect to maintain our prosperity we will have to bestir 
ourselves. The war is not producing all evil, if the world 
becomes wiser and better for it. 


Recently we felt compelled to voice objection to the in- 
activity of the Food Administration against the hoggishness 
of the growers, and to find fault with the lack of action 
against men handling non-licensed articles, claiming that all 
food products should be under license and control. Writing 
us under date of June 7th, Mr. Roy Irons, manager of The 
Spring Valley Packing Company, Spring Valley, Ohio, says: 


“In the last issue of The Canning Trade the 
writer was pleased to read, in your editorials, the 
view you have taken regarding restriction of the 
Food Administration on some articles of foods and 
others allowed to go on in a profiteering manner. 
I will admit, and perhaps some may misunder- 
stand me when I do, that I have advocated this 
several times, and when I mentioned it out in Chi- 
cago, last April, to several of the canners of the 
western meeting from actions shown, they seemed 
to think I was getting a little out of place. But I look 
at it that we are all boys of Uncle Sam and to cur- 


SEEDS FOR CANNERS 


We grow all varieties of Seeds used 
by the Canning Trade, which em- 
braces — Peas— Snap Beans, Dwarf 
Limas, Tomato, Beet, Sugar Corn, 
Cabbage, Cucumber, Pumpkin, Spin- 
ach, Squash, Okra. 


Before placing your orders for de- 
livery after 1918 Crop, write us stating 


kinds and quantities, and we will be 
happy to quote you prices. 


D. LANDRETH SEED CO. 


BLOOMSDALE SEED FARMS 
ESTABLISHED 1784 


BRISTOL, PENNSYLVANIA 


tail some and let others go is not right. It looks 
like the ones who handle the foods in this country 
are a bunch of outlaws and have to be curbed, while 
the textile and other lines of industry are going along 
in a profiteering manner. 

Look at leather, and I might mention other 
things that there are no strings on. When they 
were talking about reasonabie profits for canners, 
I said we did not want any more than what the 
steel and other industries were allowed, but we 
wanted that much and if these other industries will 
operate their plants on a cost only. basis, while thé 
war lasts and that will help win it, The Spring Valley 
Packing Co. will be one of them. 

I canot see where anyone can feel that an article 
like yours is out of place (if any one does think so), 
and Washington I feel would be glad to receive sug- 
gestions of this kind so as to overcome and avoid 
trouble. It seems that the people (they are the 
Government) have got the fever of high prices, just 
because some other people with no judgment will 
pay the price. The people are causing it themselves 
and are still at it which invites Government super- 
vision. The sooner some action is taken to over- 
it, the better. 


FOOD 
WILL WIN 
THE 


WAR 


This type is 
our Double 
Transfer Car 
System. 

Outfits fur- 
nished com- 
plete in 
every detail. 


Standard 
Hydraulic 
Presses 


STOP THE WASTE——— 


Fruit juice is valuable. Install a good hydraulic press and secure all 
the juice from peelings, cores and inferior fruit. Cider vinegar com- 
mands high prices. Cider syrup and jelly are in big demand. 


Send for big catalogue of presses and supplies 


THE HYDRAULIC PRESS MFG. CO. 


MOUNT GILEAD, OHIO 


Eastern Office: Western Agents 


39 Cortlandt Street The Berger & Carter Co. 
New York City San Francisco Calif. 


INCREASE THE PROFITS 
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JUDGE 


AUTOMATIC CANNING MACHINERY 
SAN FRANCISCO, CAL. 


268 MARKET ST. 


TRIPLE 


Eureka Soldering Flux 


YOU DO NOT EXPERIMENT WHEN 


YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 
New York \ . ls Milwaukee, Wisc. 8. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio ° . St. Paul, Minn. Baltimore 
Birmingham, Ala. 


Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal, Que. 
Detroit, Mich. New Orleans, ‘La Pitts s 


burgh, Pa San Francisco Hamilton, Ont. 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 
If it is the best——we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


Eastern Branch 


37 S$. CHARLES ST. 222 N. WABASH AVE. 
BALTIMORE CHICAGO 


Coast Representative—Premier Machinery Co., 16 California St., San Francisco 
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CROP REPORTS 


UNITED STATES BUREAU OF CROP ESTIMATES 
Washington, D. C., July 2, 1918. 
Acreage, condition and information concerning truck crops 
for week ending June 29, 1918, as reported to the Bureau of 
Crop Estimates, United States Department of Agriculture, by 
telegraph, by Assistant Truck Crop Specialists in Atlantic, Cen- 
tral Atlantic and Pacific Coast States and special correspondents 
at important producing points. All correspondents were requested 
to estimate the condition on the basis of 100 representing a 
normal condition : 


NEW YORK.—The cool, moist weather of the past week has 
been very favorable for the setting of cabbage, which has gone 
-on during the week and which is practically completed over a 
large portion of the cabbage section. 


VIRGINIA.—Norfolk Section—The condition of cucumbers 
on June 29 is reported as 75 per cent of normal, as compared 
with 60 per cent for the week ending June 22. It has been a 
trifle cool for this crop, but recent rains have been very deneficial. 


VIRGINIA.—Norfolk Section—The condition of tomatoes on 
June 29 is reported as 80 per cent of normal, as compared with 
75 per cent for the week ending June 22. The crop suffered on 
account of dry weather and wind, but it is now improving rap- 
idly, with prospects of further improvements. 


NEW YORK.—Tomatoes at Waterloo, Seneca county, were 
reported somewhat damaged in low places by the frost of the 
20th. At other points growth has been delayed by recent cool 
weather, but the plants are generally in excellent condition, with 
the final acreage set out. At Geneva, Ontario county, the acreage 
has been doubled. In Monroe county a decrease is reported at 
Brockport, with decided increases at Webster, Union Hill and 
Irondequoit. Peas at Holly were reported as in fair condition, 
based on full crops of one ton per acre. They are yielding about 
the same as last year, early better and late worse. The large 
acreage of sweet corn at Albion is reported to be in excellent 
condition. 


CALIFORNIA.—The large acreage devoted to the crop of 
onion seed this year is now passing through the critical period. 
The intense heat of June has not been favorable, but the damage 
by hot winds is much less than last year, the estimated injury 
not exceeding 20 per cent. Some fields were also injured by 
alkali and poor drainage. 

A fair crop of beet and carrot seed is in prospect, some 
growers expecting a normal production from their acreage. The 
large increase in planting this year offsets all unfavorable con- 
ditions. The seed is maturing rapidly under the influence of hot 
weather, and a larger output than last year already seems as- 
sured. Some carrot seed fields were injured by the intercrop of 
spinach grown for canning, some cases having remained too long 
and making a marked reduction in the yield. 


Gleanings From the ‘‘Frost” Area—Local papers in the sec- 
tion of Indiana where the recent frost fell so heavily give more 
hopeful views than were first reported. The Fame Canning Com- 
pany, at Anderson, Ind., has distributed new seed corn for re- 
planting the frosted acreage, and beans and other crops caught 
will be sown again. The crops will be late, but may get through 
before frost in the Fall. Peru, Ind., says there will be a greater 
crop of sweet corn than ever, as many farmers whose field corn 
was hit are coming in for sweet corn acreage. In other sections 
of the State beans and other canning crops are going into the 
ground formerly planted to field corn or general farm crops. 
There will be much loss from the frost and much added expense, 
but it looks as if there would be more human food crops as a 
result. 

This frost went on up into Canada and did much damage to 
food crops there, as the temperature got as low as 28 degrees 
at some points. 
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Some of the field notes of the Bureau of Crop Estimates say 
that Southern California acreage of tomatoes is officially 50 per 
cent to 100 per cent above last year. Later official estimates of 
the area planted to peas for canning show an increase over last 
year of 6 per cent, compared with earlier official estimate of 
3 per cent increase. 


Parson, Md., June 19th, 1918—By Willard Moore—The 
tomato acreage in this section is trebble former years, and most 
of them are done planting, while plants are scarce now and 
more than one bed has disappeared over night. 


Elyria, O., June 29th, 1918—By Elyria Canning Co.— 
Fruits of all kinds are not over 40 per cent of a crop. Vegetables 
80 per cent to 100 per cent; tomatoes looking fine. 


Mt. Washington, O., June 29th, 1918—By A. W. Colter 
Canning Co.—Up to present writing the outlook has never been 
better for exceptionally large pack. Expect to start packing by 
August 1. 

Weems, Va., July 4th, 1918_By W. A. Dameron & Bro.— 
The growth of tomatoes was retarded by a cool, dry June, and 
the crop will be two weeks later than last year. The acreage in 
Lancaster county is larger than ever before, but the present pros- 
pects are poor for a-good yield. However, it will depend largely 
upon the kind of weather July gives us as to size of crop. If the 
crop is an average one, labor cannot be obtained to handle it 
without loss of fruit. 

The Fourth of July took the heart out of this week. More 
next. 


NOTES AND OBSERVATIONS. 
(Continued from page 6) 


Edgar Stilley Helping at Washington—Edgar Stilley is 
primarily the Eastern representative of the Link-Belt Company, 
and is kept busy selling chain belts and other factory ac- 
cessories, but particularly their all steel tomato peeling tables. 
In recent months, however, he has been doing a good big “bit” 
toward war relief—in selling the recent Liberty Loan bonds in 
his home town of Philadelphia, and now he is spending most 
of his time at their Washington office, 1205 Real Estate Trust 
Building, where his duties are the procurement of materials, 
priority certificates and serving the various Government de- 
partments in connection with the machinery line. He reports 
that about 97 per cent of their business is on direct or indirect 
Government orders ,and in their locomotive crane depart- 
ment their entire production for 1918 is scheduled for Gov- 
ernment requirements. This may explain why some of his 
many friends have waited long for his expected visit. He is 
a dynamo of energy and is devoting most of it to help win 
the war, but at the same time helping canners and others, 
when freight handling counts so much. 


What Do You Mean, “Covering to Friday?”—Our E. C. 
promised to cover the week to Friday when he changed the 
date of his publication; but here on Friday morning—two days’ 
mail away from Chicago—we receive the issue of the 6th. 
There is only one way to cover the week up to date, and that 
is read The Canning Trade. 


. To Save Money See the 


“Wanted & For Sale” Ads 
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Supply & Equipment Co. 
31 & 37 S. Charles St. 
Baltimore, Md. 


Phone: St. Paul 4777 


Belts, Pulleys, Hangers, Collars, Couplings, Shafting. 
Hose, Gaskets, Packings. 

Pipe and Fittings; Wrenches, Die Stocks, etc. 

Nails, Box Strapping. 

“Albany”, ‘“‘Keystone” and “Rollerine” greases. 
Files, Emory Wheels, Hack Saw Blades. 

Pails, etc., etc. 


In fact, everything used in the machine shop or Canning Factory. 


Our stocks are very large and complete, but if we haven’t IT in 
stock we will get it for you. 


Order your supplies NOW. 


Do not delay another day. 


1918 


Highest Quality Cans! 
Efficient Service! 
Prompt Dispatch! 


Friction Top 
Syrup and 
Oyster 


PAILS 


(A) ATLANTIC CAN 


Wax Top 
CANS JAMES COLE «BALTIMORE, :-:-: MARYLAND. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Miscellaneous. 


FOR SALE—One Lathrop-Paulson can washing ma- 
chine, 1917 model; in good condition. This will be sold at 


a bargain. Address The Van Camp Packing Co., Indian- 
apolis, Ind. 


FOR SALE—Seven (7) 42 inch by 73 inch Open Ket- 
tles, in excellent condition. Good as new, with overflow 
hole, reinforced with % inch plate; four cast-iron legs, 
attached to each kettle. Zastrow make; made in 1916. 
Schlutter-Zastrow Machine Co., foot of Thames Street, 
Baltimore, Md. 


FOR SALE—150 bushels Horsford Peas. 
H. J. McGrath Co., Baltimore, Md. 


Address 


For Sale—Miscellaneous—Contd. 


FOR SALE—One Haller Washer, latest model; 
first-class condition. John H. Dulany, Fruitland, Md. 


FOR SALE— One (1) 25 H. P. Vertical Boiler, 
steam; One (1) 10 H. P. Vertical Steam’ Boiler, One (1) 
8 H. P. Vertical Engine, used one week only. We guar- 
antee all of the above items to be perfect and in vey good 
working order. Terms, Cash F. O. B. Car, Matawan, 
N. J. Luigi Balbi & Co., Matawan, N. J. 


FOR SALE—450 to 500 cases of asparagus. Will 
also have about 1,000 cases string beans in season. 


U. G. Carpenter, R. F. D., Hamilton, N. Y. 


For Sale--Factories 


FOR SALE— One model-5 Sprague corn cutter, 
practically new; one model-M Sprague corn cutter, as 
good as new. Address Chas. G. Summers & Co., Inc., 
415 W. Camden St., Baltimore, Md. 


FOR SALE—No. 2, 3 and 10 Box Shooks, hardwood 
and pine. Address Box A 532, care The Canning Trade. 


FOR SALE—One 2-bbl. Carburetor; One Sprague 
Exhaust Box; One Power Can Cleaner; Two 700-bu. 
Scalders ; One 50 H. P. Coal Oil Engine. C. T. Harwood, 
Halls, Tenn. 


FOR SALE—Modern, well equipped Can- 
ning Factory on trunk line railroad between Bal- 
timore and Washington. Good supply of water ; 
private electric lighting plant; equipment in good 
condition, ready to start at once. An attractive 
price will be named for quick sale. 

Chas. G. Summers & Co., Inc., 
Baltimore, Md. 


FOR SALE—Monitor Thomas Sanitary Washer 
and Scalder; class 1-A; 18-inch belt; machine practically 


new ; used part of one season. Apply Box A-541, care of 
The Canning Trade. 


FOR SALE—One or two complete lines strictly 
modern Spinach Machinery, Conveyors, Cleaners, Wash- 
ers and Blanchers; almost new, perfect working condi- 


tion. For particulars address the Flanders Company, 
Detroit. 


FOR SALE—Two Coatesville boilers, in excellent condition, 
18 feet by 5 feet 6 inches, with super-heaters, full front complete, 
square breeching, 150 H. P. each, tested 150 pounds hydrostatic, 
complete with valves, safeties and blow-off bends, feed water 
heater steam trap, all trimmings, rest bare and grates, buck 
stays and rods, clean and in first-class condition, licensed for 
100 pounds pressure Philadelphia, 5,000 good fire brick. Can be 
seen at Dover, Lelaware. Very reasonable price. 


FOR SALE—One rebuilt Kelley Berryman water heater and 
purifier of 300 H. P. capacity, size 26 inches by 74 inches ex- 
treme measurements, exhaust ports flanged to suit, 24-inch water 
inlet and outlet and four cast iron legs. Used for comparatively 
short time. Tested cold water pressure 250 pounds per square 


inch. F. Romeo & Co., 374 Washington St., New York City. 


| FOR SALE—Three Model “M” Sprague Corn Cut- 
ters, in good condition. Address Olney & Floyd, West- 
ernville, N. Y. 


For Sale—Books. 


For Sale—The 225-page book “How to Buy and I 
Canned Foods,” completely indexed ; tells the buyer wkat 
to expect in each grade of the different goods; settles 
claims and prevents misunderstandings ; $2.15 per copy, 


postage paid. Address THE CANNING TRADE, Balti- 
more Md. 


Wanted—Miscellaneous. 


WANTED—A reliable hand-feed Power Closing 
Machine for No. 2 and No. 3 sanitary cans, to be used 
in a large home cannery; used or new. What have you? 
Address J. B. Allison & Son, Westville, Okla. 


WANTED—One Conveyor, to accommodate 75 to 


100 skinners; give particulars and price. The Queet 
Anne Pkg. Co., Easton, Md. 


WANTED—Nine Process Kettles, complete with 
crates, 41 in. x 72 in. Same must be in A No.-1 condition 
and cheap. Please reply to Postoffice Box 93, Albion, N. Y. 
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THE CANNING TRADE 


Wanted—Miscellaneous—Cont’d. 


WANTED—Two 4-Pocket Corn Cooker-Fillers ; 
two Cuykendall Mixers. Address A. K. Robins & Co., 
Baltimore, Md. 


WANTED—New or old open process kettles, process 
crates, retorts, pulp finishers, steam hoists. State condi- 
tion and lowest cash price. A. K. Robins & Company, Bal- 
timore, Md. 


EMPLOYMENT EXCHANGE. 


Paid subscribers may use this column free, for securing 
either Positions or Help. It is conducted for the benefit of 
subscribers; we WANT you to make use of it whenever and 
as often as you wish. But advertisements will NOT be carried 
more than ONE MONTH unless special request is made. Non- 
subscribers will be charged for the use of this column. 

When answering advertisements ‘care The Canning 
Trade,” write only the BOX NUMBER on the envelope (in 
the lower left-hand corner); put a two-cent stamp on as usual, 
then place it in another envelope and address same to The 
Canning Trade. We will re-mail it to the advertiser. 


SITUATIONS WANTED. 


POSITION WANTED—As Panama closing expert. Conti- 
nental four-spindle seamer operator, general canning fac- 
tory machinist, expert cook on peas and corn, open for a 
position at once. Address Box B. 536, care of The 
Canning Trade. 


POSITION WANTED — As _ superintendent - processor. 
Twenty-five years’ experience on full line of fruits and vege- 
tables; understand fully Max Ams, Johnson and Continental 
closing machines, and all other machines in an up-to-date 
cannery. Open for position now. Best of refer- 
ences. Address Box B-503 care The Canning Trade. 


POSITION WANTED.—By thoroughly practical cannery 
superintendent and processor of fruits, vegetables, preserves, 
jams, jellies, condiments, etc. 25 years’ experience, strictly 


temperate; best references. Address Box B-530, care The 
Canning Trade. 


POSITION WANTED—Technical man, with wide experi- 
ence in tin can manufacturing operations, desires position of- 
fering large and responsible future. Good executive; familiar 
with duties as assistant to a busy executive; several years’ 
experience as purchasing agent; capable of installing modern 
storeroom, receiving and purchasing methods: 28 years old; 
married; an American; 4th class in draft. Address Box B-523, 
care The Canning Trade. 


POSITION WANTED—Clerical position with well-estab- 
lished canning company. General office experience and have 
a good general knowledge of the business. Can assume re- 
Sponsibility; will go anywhere, West preferred. Address Box 
B-529, care The Canning Trade. . 


HELP WANTED. 


WANTED—Superintendent processor with experience in 
manufacturing jams, marmalades, etc. Factory located New 
York City. Give reference and salary. Permanent position 


and good future for right man. Address Box B-543, care of 
The Canning Trade. 


WANTED—General canning factory machinist for corn 


sont. One experienced with Panama closing machines pre- 
erred. Yearly position for satisfactory man. Give refer- 


ences and salary expected in first letter. Address Box B-544, 
care of The Canning Trade. 
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WANTED.—A man for factory in Northwestern Arkan- 
sas, who can put up 1,035 tomato pulp from trimmings and 
small tomatoes. Give price per month and references in first 
letter. Nelson Canning Company, Springdale, Ark. 


HELP WANTED—At once, for year-round position, ma- 
chine man experienced with pea, corn and tomato machines, as 
well as American Can Company’s closing machines. Satisfac- 
tory wages to satisfactory man. Wire our expense. Liberty 
Brand Canning Co., Dover, Del. 5C 


We want a thoroughly reliable, experienced man asso- 
ciated with us during the packing season, to take charge of 
our Pulp Manufacturing Department. State experience. Give 
references. Apply Box B-542, care of The Canning Trade. 


HELP WANTED—Competent, reliable young man, with 
some experience as catsup cook. State experience, reference 


and wages desired. Address Box B-527, care The Canning 
Trade. 


HELP WANTED—Foreman for milk-canning and labeling 
department, packing 50,000 cans daily. Previous experience 
in milk business not necessary. Must be competent to main- 
tain maximum production and produce neat packages. Ad- 
dress International Milk Products Co., Cooperstown, N. Y. 5B 


HELP WANTED—Experienced cannery man to act as 
supeintendent-processor of plant in the South. When answer- 
ing state experience and references. Prefer a man who can 
i in the business. Address Box B-519, care The Canning 

rade. 


HELP WANTED—Competent young man as assistant su- 
perintendent in cannery using sanitary cans. Must be handy 
with machinery. A permanent position to the right man. 
State age, experience and salary expected. Address Box B-520, 
care The Canning Trade. 


HELP WANTED—Chemist for biological and analytical 
work in tomato product plant—exempt from draft; state ex- 
perience. Plant in vicinity of Philadelphia Address Box 
B-525, care The Canning Trade. 


WANTED.—In Southern city of 150,000 people, an all- 
around experienced man in manufacture of presgrves, jelly, 
sauces, pickles, etc. Have good opening for reliable man with 
prospect of larger business. Position will carry management 
of factory department with it. Answer Box B-531, care The 
Canning Trade. a 


WANTED—A superintendent Processor for the season to can 
tomatoes, apples, sweet potatoes. If satisfactory and experienced 
in packing winter goods, an all-year-round position. State salary 
expected and give references in first letter. Address Box 533, 
eare of The Canning Trade. 


WANTED—High-class Salad Dressing and Pickle Man; 
permanent position. Give experience, salary and reference. 
Address Box B. 540, care of The Canning Trade. 


HELP WANTED—A man for a factory on the Eastern 
Shore of Maryland, who can put up 1.035 tomato pulp from 
trimmings and small tomatoes. Address Box B-526, care The 
Canning Trade. 


WANTED QUICK FOR CASH 


One or two new or second hand 4 
and 6 Pocket M. & S. Corn Cooker 
Fillers. 

One or two new or second hand Cuy- 
kendall Corn Mixers. 


Wire at our expense 


A. K. ROBINS & COMPANY 
BALTIMORE, MD. 
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(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


3, In Sauce........ 250 


pe “ Cut White Out 
10, “ “ Out 


“  Standards..... Out 

“  Soaked.......... Out 

= “* 2, Red Kidney, Stand... 1 45 
BEETSt—No. 3, Small, Whole............ Out 
Out 

CORNt—No. 2.%td. Evegr., f.o.b. Balto. ...... 
gtd. Ever.. f.o. b. Co.... ...... 

si “ Std. Shoepeg f. 0. b. Co. ...... 

** $td.Shoepeg f.o.b.Balto. ...... 

...... 

Ex.FcyShoepegf.o.b.Co. ...... 

Std. Maine Style Balto. ...... 

§td.MaineStylef.o.b.Co. ...... 

= “ Ex. Std. Maine Style..... Out 

“ Fey. Mn. Style f.o.b. Bal. Out 

“Fancy f.o.b. County...... Out 

Extra Std. Western........ ..... 

“2 “Standard Western......... ...... 
“ 3, Standard, Split......... Out 

MIXED VEGETA-} No. 2—12 100 
OK 2, Standard Out 
TOMATOES? Out 
PEAS}—No. 2, Early June Stand......... 170 
Ex. Stand. Early Junes 1 75 

Sifted 180 


“Extra Sifted Out 
“Fancy Petit Pois Out 
PUMPKINI—N> 3 Standard........ 

$3, Squash.......... .. Out 


SAUERKRAUT}—No. 2, Standard........ 
3, 16 
SPINACH!—No. 3, Standard. 190 
2, - 140 


BEANSt—No. 2 String, Standard Green Out 


2. White Wax Standard Out 


ASPARAGUS*—(California) Balto. N.Y. 
4 No. 2% White Mammoth.$Out % 00 


“Green, 37 

“White, Large. Out Out 

‘* Green, Oct Out 

“White, Medium... ...... Out 

‘Green, 

White Small _.. ...... Out 

“ Green “ Out 

“Tips White Sq...350 3 50 

“ Green,Sq...315 3825 

BAKED BEANSt-No. 9 92% 


CANNED VEGETABLE PRICES—Continued. 


(t)Thos. J. Meehan & Co. 


CANNED FOOD PRICES 


Prices given represent the Jowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: 


(t)T, G. Cranwell & Co. (§)E.C. Shriner & Co. 
New York prices corrected by our special Correspondent. 


Balto. N.Y. 


Balto. 
SUCCOTASH!—No. 2, Green Beans...... Out Out PEARSt—No. 3, Standards in Water..... 1 15 
“With Dry Beans Out Out Syrup... . 150 
SWEET POTATOES!-No. 2, Standard 140 Out PINE- No. 2, BahamaSliced Extra Out 
“No. 38td.f.0.b.Balto.210 210 APPLE*- “ “Grated “ 185 
“ “ f.0.b.Co. 210 Ont “Sliced “ Std. Out 
8td.f.0.b.Balto 100 Out “ Grated’ “ 1 40 
“ “40, Std.f.0.b.Co. Out —...... 2%, Hawaii Sliced Extra 8 25 
TOMATOES}-No. 10, Fancy, f.0.b. Bal. Out . Out “Stand. ...... 
“Jersey, Fac’y ...... Out “Extra 
“  Stand., “* Balto 750 Out “ “Stand. 
“3, Sani. 5% in. cans ...... Out Stand 
“ Jersey, f.0.b. Co... Out Out 10, Shredded Syrup........ Out 
“ “ Ex, Std., “ Balto. “10, Crushed Water......... Out 


PLUMSt—No. 2, Water. 


1, Black, Water............. ...... 

i 90 RASPBERRIES$—No | 2, Black Water... 2 00 

Cal. 10s... “ Out 

TOMATO PULPI-No. 10, Standard. 700... if Syrup.. Out 


te L 60 10, Red. eee 
eS: STRAW- No. 2, Ex. Stan. Syrup..... Out 
UIT BERRIES§— Preserved.............. Out 
APP No. 10, FR Ss 400 Extra Preserved.... Out 
LES Out = a Standard............... Out 
10; 4 50 “1, Extra Preserved..... Out 
Balto... Out 10, Standard Water......11 00 
a., 
APRICOTS—No. 2%, Cala. Stand........ ..... 2 45 CANNED FISH 
BLACKBERRIES§—No. 2, Standard... Out Out HERRING ROE*—No. 2, Standard....... 2 00 
Out OYSTERS§— 5-o0z. Standards 
Out 4-07. 
8 50 10-0z. 
2 00 
6-02. 
"White... Out saga SALMON —No. i. Sockeye, Tall 
White “  Syrup....... 250 Out 
Ex. Preserved...... Out Out ne 1, Red Alaska Tall 
Out Out “ “4, Pink, Tall 
PEACHES*—No. 2%, ‘ound. L.C...220 250 
Ws, Ex.8td."...250 250 “Columbia, “Tall. 
PEACHESt—No. 1, Ex. Sliced Yellow Out Out 


x. .. Ou 
“ Yellow Out Out 5tolltons 1to 
Selected, Yellow..... ...... Out 50 
Seconds, White..... Out Out 
Out PIG LEAD—Omaha or Federal... 9 92% 
Pies Unpeeled........ 3% 130 %x% 9x10 8x10 
Out SOLDER—Drop an . Bar...... 37 36 35 
“3 No. 10, a ee Wire Coil............ 37 36 35 
Wire Segments 37 36 35 
PEARSt—No. 2, Seconds in Water........ ...... 
TiN PLATES F. 0. B. MILL 
in Syrup...... 160 Out 14x20, 107 Ibs., Base Coke Tin 
“ 8, Seconds in Water........ 14x20, 100 bs,, “ 


SHRIMF,—No. 1%, Wet or Dry 


1, “ 


CANNED FRUIT PRICES—Continued. 


N.Y 
Out 


2 50 
Out 
Out ‘ 
Out 
Out 
3 15 
26 
Out 
Out 
Out 
Out 
6 00 
160 
Out 
299 
— Out 
210 Out 
Out Out 
a 145 Out 
Out Out 
Out Out 
Out 1: 00 
Out 
Out 
— Out 
Out 
Out 1 3 
1% 
16 2 65 
Out 2 50 
Out 190 
2% 
Out 3 30 
2 00 
135 270 
2 Out 2 50 
2 65 
1 60 
2 00 
Out 
j Out 
: 1 60 3 40 
136 2 00 
1 80 Yellow... ...... Out Chums, Talls............ ...... 19 
“Extra Fine Sifted.........200 210 “Seconds, White ..... Out Out 
“ Petit 250 250 Ye iG Woes Out 2% 
Early June Seconds......160 160 
* Standard..... Out Out 
Out 
Out 
Out 
135 
4 20 
Out 
Out 
; 80 
120 
2 00 
; Out 
Out 


American Can Company Can Prices 


Baltimore, July ist, 1918. 
American Can Company announces the following prices for 
Packers Cans, Bulk Carloads, f. o. b. shipping points, effective 


July ist, 1918, subject to its confirmation and subject to change 
without notice. 


SANITARY 


SPECIALS 
No. 2 diam. x 4” high........-.eee0+- 27.50 
No. 2 diam. x 3 5-16” high......... e+. 27.00 


HOLE AND CAP 


No. 10 2-16 opening 82.50 
SPECIALS 
No. 2 diam. x 4” high 1-1% op....... 25.50 
No. 9 No. 2 diam. x 3-5-16 op......... 25.00 
SOLDER HEMMED CAPS, WITH CANS 


AMERICAN CAN COMPANY. 


THE CANNING TRADE 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


We have a limited supply of 
ROUND RE-INFORCED FIVE GALLON PULP CANS 
for AUGUST AND SEPTEMPER delivery 


of 135 lbs. plate 
Either Plain Tin 
Lacquered outside 


or 


Enameled inside 


BETTER WIRE YOUR ORDER TO-DAY 
TO-MORROW MAY BE TOO LATE 


THOMAS F. LUKENS COMPANY 


Headquarters for 
SOLDER FLUX AND CANNING FACTORY SUPPLIES 
Send for sample of the 
SAWYER TOMATO CORING AND SKINNING KNIFE 


238 N. 4th St. 


Philadelphia, Pa. 


Fidelity Can Company, Balti- 
more, will quote prices on cans 
upon application. 


JOS. M. ZOLLER & CO., INC. 


CAINNED GOODS, CANS, 
PACKERS’ SUPPLIES, BROKERS 
3 2065-206 Phoenix Bidg. 


PHONES: 
ST. PAUL 1140 & 4484 BALTIMORE, MD. 


RENNEBURG’S 


Improved Steel Process Kettle 


Equipped with all the latest im- 
‘provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Boston Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE - MD. 


No. 1 $20.00 
No. 2 28.00 : 
pe 
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MACHINERY and SUPPLIES 


Air Pumps. 

Max Ams Machine Co., Bridgeport, Conn 
Slaysman & Co., Baltimore, Md. 

Auto Trucks 
Federal Motor Truck Co. Detroit. Mich. 

Bottle Capping, ne Filling Machines. 
Max Ams Machine Co., Bridgeport, Conn. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 

Bottle Labeling Machines. 

Economic Machinery Co., Worcester, Mass. 

Boxes and Box Shocks, 

Balto. Box & Shook Co., Baltimore 
Canton Box Co., Baltimore, Md. 
H. D. Dreyer & Co., Baltimore, Md. 

Boxes—Corrugated, Paper. 

' Chas. Boldt Paper Co., Cincinnati 
Dauch Paper Co. oO. 

M. Raffel Co., Baltim 
Box Co., 

Boxing Machines. 

Fred H Knapp Co., Baltimore, Md. 

Box Strapping Machines 
Gerrard Wire Tying Machines Co., Seattle, Wash. 
Signode System, Chicago. 

trokers, 

Crary Brokerage Co., Waukesha, Wis. 
Louis Hilfer Co., Chicago, St. Louis. 
Seggerman Bros., New York City. : 
Jos. M. Zoller & Co., Baltimore, ef 

Cans and Solder Hemmed Cap 

American Can Co., New York, Baltimore, 

icago, San Francisco. 

Atlantic Can Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 

Continental Can Co., Syracuse, Chicago, 

Baltimore. 

among | Can Co., Baltimore, Md. 

Thos. F. Lukens & Co., Philadelphia, Pa. 
National Can Co.. Boston, Mass. 

Phelps Can Co., Baltimore, Md. 

southern Can Co., Baltimore. 

Wheeling Can Co., Wheeling, W. Va. 


Can Cleaning Machine. 
A. K. Robins & Co., Baltimore 


Can Making Machinery—Sanitary and Reg- 
a ‘Sanitary Can Machine Co., Los Angeles, 


a 
Max Ame Machine Co., Conn. 
BE. W. Bliss Co., Brook 
J. Judge, San 
J. Lewis, Middleport, N. Y. 
es R. Mitchell Co., Baitimore. 
Slaysman & Co.. Baltimore. Md. 
Stevenson & Co., Baltimore. 
Torris Wold & Co., Chicago, Il. 
Can. Washing Machine. 
Sprague Canning Machinery Co., Chicago. 


Capping Machines, Power and Hand. 
Max Ams Machine Co., ——s Conn. 
Ayars Machine Co., 
A. K. Robing & Co., thy Md. 
Sprague Canning Machinery Co., Chicago. 


Catsup Machines. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 
The 20th Century Machinery Co., Mi'waukee 


Cleaner and Cleanser—for Fillers, Testers, Etc. 
J. B. Ford Co., Wyandotte, Mich. 


Continuous Agitation Cookers. 
Seat Mfg. Co., Silver Creek, N. Y. 
Robins & CGo., Baltimore, Md. 
Csnning Machinery Co.. Chicago. 
Vance & Baker Mfg. Co., Muscatine, Iowa 


Coring and Skinning Knife 
Thos. F. Lukens Co., Philadelphia, Pa. 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co. Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Corn Huskers—Silkers, Butters. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co.. Silver Creek, a. Y. 
Peerless Husker Co., Buffalo, N. ¥. 


Conveyors—All Kin 
The Link-Belt Con Chicago, 
Weller Mfg. Co., Chicago. 


and Carrying Machines. 

K. Robins & Co. Baltimore, Md. 
Zastrow Mach, Co., Baltimore 
Sinclair Scott Co., Baltimore, 4 
Sprague Canning Machinery Co.. Chicago. 


Crates (Iren Process) 
Edw. Renneburg : Sons Co., Baltimore. 
Schlutter-Zastrow Mach. Co., Baltimore 
Dérectery ef Canners, 
Nat. Canners Assn., Washington, D. C. 


WHERE TO 


(See advertisements for details.) 


Electric Machinery. 

General Electric *Co., Schenectady. N. Y 
Westinghouse Elect. & Mig Co., E. Pittsburgh, Pa. 

Engines, Boilers, Fittings, etc. 

Edw. Renneburg & Sons Co., Baltimore. 
A K. Robins & Co., Baltimore, Md. 
Sheppard Equipment Co, Baltimore, Md. 
Weller Mfg. Co., Chicago. 

Exhaust Bexes (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y 
Sprague Canning Machinery Co.. Chicago 

Factory Chairs, Stools, Etc. 

A. K. Robins & Co., ‘Baltimore 
Fibre Boxes, Shipping Cases. 
Chas. Boldt Paper Co., Cincinnati 
Hinde & Dauch Paper Co. Sandusky, O 
J. M. Raffel Co., Baltimore 
Strong Box Co., Baltimore 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
7 We Kiefer Machine Co., Cincinnati, Ohio 
K. Robins & Co., Baltimore, Md. 
uae Husker Co., Buffalo, N. Y. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 
Henry R. Stickney, Portland. Maine. 
The 20th Century Machinery Co., Milwaukee 
Finishing Machines 
A. K. Robins & Co., Baltimore 
Sinclair Scott Co , Baltimore 
Sprague Canning Mchy. Co.. Chicago. 
Flux 
Grasselli Chemical Co., Cleveland, O. 
A. K. Robins & Co., Baltimore, Md. 
Gears, Silent. 
General Electric Co., Schenectady, N. ¥ 
Insurarce, 
Canners Chica; 
(Lansing B. Manager. 


Juice Presses 
The Hydraulic Press Mfg. Co.. Mt. Gilead, Ohio 
Kettles, Process and Jacketed. 


wee, Renneburg & Sons Co., Baltimore 
K. Rebins & Co., Baltimore. Md. 

Schutter: Zastrow Mach. Co., Baltimore 

Sinclair Scott Co.. Baltimore, Md. 

Sprague Canning Machinery Co., Chicago. 
Labels, 

Chas. Boldt Paper Co., Cincinnati. 

H. Gamse & Bro.. Baltimore 

R. J. Kittredge & Co., 
Machines. 

kconomic Machinery Co., Worcester, 


Fred H. Knapp Co., Baltimore. 


Lacquer. 
Jonn G. Maiers’ Sons, Baltimore. 
Seely Bros., Biaine, Wash. 


Lacquering Machines, 
Seely Bros., Biaine, Wash. 
Meters-k‘low, Steam, Air and Gas. 
General Electric Co., Schenectady, N. 1 
Factory Supplies—Shaftings, Hangers, Etc. 
Sheppard Supply & Equipment Co. Baltimore 


Motors, Electric. 
peed Electric Co., Schene tady, N. Y. 
Westinghouse Elect. & Mfg. Co., E. Pittsburgh, Pa. 
vuyster Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach. Co., Baitimore 
Paints. 
~~. Dixon Crucible Co., Jersey City, N. J. 
John G. Maiers Sons, Baltimore, 
Paper Boxes. 


Chas. Boldt Paper Co.’ Cincinnati 
Hinde & Dauch Paper Co. ~~ 0. 
J. M. Raffel Co., Baltim 
Strong Box Co., 


Parchment (Paper) 
Diamond State vivre Co., Bridgeport, Pa. 
Machines, Apples, etc. 


Lewis, Middleport, N. Y. 
Binviait Scott Co., altimore, Md. 


Chicago. 


Paste. 
E. J. Judge, n Francise 


Pea Cleaners. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Grain Cleaner Co., Silver Creek, 

E. Judge, San Francisco. 

Pea Machinery. 
Invincible Grain Cleaner Co., Silver Creek. & 
Huntley Mite. Co., Silver Creek, N 
Sprague Canning Machinery Co., 


BUY 


Pea Separators or Graders. 


Inv. c.bie Grain in Geenat C .. Silver Creek, N. Y 
Mfg ilver greek: z 


Peeling Tables—T t 
Ayars Machine Co., Salem, N. J. 
Link-Belt Co., 
Sheppard Suppl € Equi ment Co., Balto. M 
Sprague Canning Machinery Co.. ioe. 
Pineapple Machinery. 
E. J Judge, San em 
E. J. Lewis, Middleport, N. 
R. Mitchell Co., 
K. Robins & Co. Baltimore, Md. 
Schiittse Zastrow Machine Co., Balto. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 


Protective Papers. 
Diamond State Fibre Co., Bridgeport. Pa. 
Pulp Machinery. 
A. K. Robins & Co., Baltimore, Md. 
Shepperd Equipment & Supply 2. Baltimore, 
Sinclair Scott Co., Balitim 
Sprague Canning Machinery Co. Chicago 
Weller Mfg. Co , Chicago. 
The 20th Century Machinery Co., Milwaukee 


Pump—refuse skins, etc. 
A. K. Robins & Co., Baltimore, Md. 


Colonial Salt Co., Akron, O., Buffalo, Chicago. 


Sanitary Cans and Closing Machines. 
American Can Co., New York, Baltimore 
icago, San Francisco. 
— Sanitary Can Machine Co., Los Angeles 


Ca 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore 
Continental Can Co., Syracuse. Chicag . 
Baltimore. 
Fidelity Can Co., Baltimore, Md. 
National Can Co., Boston, Mass. 
Phelps Can Co., Baltimore, Md. 
Southern Can Co., Baltimore. 
Wheeling Can Co., Wheeling, W. Va. 


Sanitary Can Making Machinery. 
See “Can Making Machinery.” 


Seeds. 
D. Landreth Seed Co., Bristol, Pa 
Leonard Seed Co., Chicago., Th. 


J. B. Rice Seed Co., Cambridge, N. Y. 


Sieves and Screens. 
Sinclair Scott Co., Baltimore. 


Scealder, Tomato, etc. 
Ayars Machine Co., Salem, N. J 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimor- 
The Right System, Inc.. Aberdeen. Md. 
A. obins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago 


String Bean Machinery. 
Invincible Grain Si'ver Creek, N.Y 
Huntley Mfg. Co., Sliver Creek, N. Y. 
E. J. Lewis. Middleport 
Sprague Canning Co.. Chicago 


Sugar 
American Sugar Ring. Co., New Xork 
Syrupers (Automatic), 
Ayars Machine Co., Salem, N. J. 
E. J. Judge, San Francisco. 
Peerless Husker Co., Buffalo, N. Y. 
Sprague Canning Machinery Co.. Chicago 
The 20th Century Machinery Co. Milwaukee 
Tanks 
W. E. Caldwell Co., Louisville, Ky. 
Tomato Peeling Knives 
Thos. F. Lukens Co., Philadelphia 
Tin Plate. 


ninevienn Sheet & Tin Plate Co., 
Pittsburgh, Pe 
Tomato Was 


hers 
Ayars Machine Co. Salem, N. J. 
Trucks, Auto 
Federal Motor Truck Co. Detroit, Mich 
Turbines—Steam, 
General Electric Co., Schenectady. N * 
Westinghouse, Elect. & Mfg. Co., E. Pittsburgh, Pa. 
Washers—Fruits and 
Ayars Machine Co.. Salem. N. 
Wire Belts (For Scalders, Washers, Ae 
La Porte Mat &Mfg, Co., La Porte, Ind. 
Wire Strapping Machines (Box) 
Gerrard Wire Tying MachineCo., Seattle, Wash. 
Signode System Chicago. 


Cleaner and 


Ford Co., Wyandotte. 
K. Robins & Co., Md, 


Sprague Canning Machinery Co.. Chicago 
Salt 


THE CANNING TRADE 


A World Labeler for the Sardine Canner 


Automatically labels sardine cans either wrapped 
or unwrapped. Places the labels neatly and uni- 
formly and has a capacity which is surely attractive 


Other World Labelers for the Food Packer are 
built for Spot Labeling and for all kinds of 


Gallon Packers—Panel Bott'es—Tumblers and 
Preserve Jars—Olive and Pickle Bottles— 
Sardine Cans and other styles of tins. 


Send labeled samples of your packages 
tor prices and detailed quotation 


ECONOMIC MACHINERY CO. 


Worcester, Massachusetts 


Stevenson & Co., Inc. 


PINEAPPLE MACHINERY 


Cut on the right represents machine for SLICING Pine- 
apples from 3/16 to % of an inch in thickness; every slice cut 
even and of same thickness. It is easily adjustable; made sub- 
stantial and durable. Made either for hand or steam power. 
The legs are sufficiently splayed to admit placing of tub under 
the machine. CAPACITY: the pack of any ordinary house. 
Speed of machine, 75 revolutions per minute. Tight and loose 
pulleys, 8 inch diameter, 2 inch face. 


Cut below represent Pineapple CORING machine with 
ample capacity to suit any ordinary house. Speed 400 revolu- 
tions per minute. Pulleys 3}4 inch diameter. 2 inch face. 


STEVENSON & CO., Inc. 


6O1 South Caroline St. 
BALTIMORE MARYLAND 


Also Manufacturers of CAN MAKING MACHINERY 
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CONTINENTAL 
CAN 


COMPANY 


INC. 


: 


ESTABLISHED 1878 


SUBSCRIPTION: 
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Wi Basins $3.00 per year 
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Foreign_$5.00 periyear 
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MAKE IT EASY FOR YOUR EMPLOYEES 
TO PURCHASE 


Thrift and War Saving Stamps 


LET THEM KNOW 
THAT THEY MAY PURCHASE THEM AT 
YOUR OFFICE 


PERSONAL INTEREST MEANS INCREASED SALES 


AMERICAN CAN COMPANY 


ADVERTISERS: Keep your advertising going, just as you hold your Star Salesmen, because when 
* this rush stops, you will need both—and need them badly, if they are not there at 


| 


DOUBLE PINEAPPLE GRATER 
(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO, 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the two upper spindles, coarse grind the 
fruit which passes down to the fine saws on the two lower spindles, 
from there it falls into a tub underthe machine. Machine is well 
braced and the workmanship is of the best; gears are cut from the 
solid, and saws are milled from solid blanks which gives a cutting 

to two sides of the tooth. Hopper and discharge shoots are 
lined with white pine. 


JOS. M. ZOLLER & CO., INC. 


CANNED GOODS, CANS, 
PACKERS’ SUPPLIES, BROKERS 
205-206 Phoenix Bidg. 


PHONES: 
8ST, PAUL 1140 & 4484 BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1918-1919 


President, BENJAMIN HAMBURGER 
Vice-President, HAMPTON STEELE 
Treasurer, LEANDER LANGRALL Secretary, WM. F. Assau 
COMMITTEES: 
Executive: Cuas. G. Jr. 
F. A. Torscu 
Arbitration: H. P. StRasBauGH Wo. GrEcHT 
C.J. ScHENKEL H. A. WaripnER J. PRESTON WEBSTER 
Commerce: D. H. STRVENSON HaMPTON STEELE 
C, F. BUTTERFIELD E. F. Toomas J. O. LANGRALL 
Legislation: E.C. J. F.Hicks Gro. T. 
Gro. N. Numsen J.8. Grsss 
Claims: Freep W. WaeneER Leroy LANGRALL 
A.J. Hupparp Jas. B. Pratt Jno. W. 
Hospitality: W. E. LamMBur H. W. Kress 
Rost. A. SINDALL Rost. A. RousEg 
Brokers: Jno. R. Barnes HERBERT C ROBERTS 
8. M. Roprnson 
Agriculture: SILVER 
ALBERT T. 
Counsel: G. H. H. Emory Ext FRANK 
Chemist CuHas. GLASER 


Epw. A. Kerr 


H. A. 


WHEELING CANS 


Excel In 


STRENGTH 


and 


CLEANLINESS 


Wheeling Can Co. 


A. A. Morse, Vice-Pres. & Gen’! Mngr. 
WHEELING, W. VA. 
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THE CANNING TRADE 


Ayars Machine Company, neo 


AYARS DOUBLE ROTARY MEASURE TOMATO FILLER 


This Machine puts the tomatoes into the Can without waste 
and without cutting or mashing, in the same condition as 


they were put into the hopper. 


OVER 300 IN USE LAST SEASON 


Ayars Machine Company, ye jersey. 


BROWN, BOGGS CO., Lrp., Hamiiron, Ont., Sole Agents for Canada. 
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THE CANNING TRADE 


String Bean Machinery 


OF 


For Grading, Washing, Blanching, Cutting and Filling | 
BEANS well cleaned and packed bring prices that show 
satisfactory profits to the Canner. 
Our sales to the up-to-date Packers show we have the 
machines that make them money. 


REPEAT ORDERS SHOW SATISFIED CUSTOMERS 


Green Pea Machines 


For Grading, Washing, Blanching, have never been equalled. 
Our Briners, Elevators, Picking Tables are so generally 
used as to be called standard. 


THESE ARE THE PROFIT MAKERS FOR CANNERS 


Silver Creek, 


N. Y. 


| 
| is Best 
. 
| Huntley Mfg. Co 


